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PRAGUE POWDER 
ANTIOXIDANTS 
BREADING MIXES 
SOLUBLE SEASONINGS 
PURIFIED GROUND SEASONINGS 
PURIFIED CEREAL BINDERS 
EASTFOOD 
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EAT SAUCES 
RAVY BASES 
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Where Many find the Answer to — 


“Whats New in Foods2”’ 


The Griffith organization is unique—in 
its diversification, its laboratory and 
kitchen facilities and skills. 


It is known for its service as specialists 
. . . in the Art of creating fine food 
formulas, and in the Science of faith- 
fully repeating them. 


If interested in a new food material, or 
in a new quality standard — you’ve 
come to the best qualified source. 


THE GRIFFITH LABORATORIES, INC. 


CHICAGO 9, 1415 W. 37th St. © UNION, N. J., 855 Rahway Ave. © LOS ANGELES 58, 4900 Gifford Ave. 





the BEST of everything in 
SAUSAGE MACHINERY 


For Thoroughly Uni- 
form Mixing and 
Highest Quality Pro- 
ducts. Standard and © 
Vacuum. Capacities © 
from 75 to 2,000 Ibs. 


Shortens Smoke Period 

.. Improves Product 
Color ...Gives Complete py 
: Control. : 


- CONVERTERS 


ccc saan aime 


Reduce Cutting Time up to 50% .. Save 
on Labor ...Get Finer Texture and Higher 
Yield. Models for almost every size of plant. 


Fast Operating ... Safe... Speeds Drawing of Gs 
Equipped with Stainless Meat ings onto Stuffing Tube. 
Valves. Capacities from 60 to 

1,000 Ibs. 


yw BUFFALO-STRIDH 
NATURAL CASING PROCESSING MACHINE 


i i ings. 
Machined Feed Screws and Polished Cylin- Gives You Greater Yield and Better Casings 


“C001 curTiNG GRINDERS ders give Clean, Sheer, Cool Cutting Action. Saves You Money on Maintenance and Labor. 
Capacities from 1,000 to 15,000 Ibs. per hr. 


Buffalo 


The NAME that means the MOST in SAUSAGE MACHINERY 
JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N. Y. 
Sales and Service Offices in Principal Cities 
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new process heavy pack CANNON Diced Red Sweet Peppers 


From the modern food laboratories of Cannon 
Foods comes a striking new development that 
spells real economy for meat packers. It’s an ex- 
clusive heavy pack process that puts 20% more 
Cannon Diced Red Sweet Peppers in a No. 10 can 
—without increasing the weight per can or the 
weight per case! Asa result of this new process you 
get 6 pounds 3 ounces drained weight of top 
quality Cannon Diced Red Sweet Peppers in 
the same No. 10 can that formerly held only 
5 pounds 3 ounces drained weight. And 
this adds up to thrift, three ways. You save on 


product cost, because Cannon’s new process 
permits lowering the price per pound more than 
14¢. You save on freight charges, because case- 
weight is not increased and you need fewer cases 
to fulfill your requirements. And, you save 
handling, storage and other service charges. 
It pays you to buy your peppers this new, 
economical way — by pound, rather than by 
case. Remember: you always win when you use 
new process, heavy pack Cannon Diced Red 
Sweet Peppers—so rich in color, so appetizing. 
Order from your regular supplier, or write: 


H. P. CANNON & SON, IN C. 





Quality Canned Foods Since 1881 


Main Office and Factory: Bridgeville, Delaware 


Plant No. 2: Dunn, North Carolina - Marydel Division: Marydel, Delaware 
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TAKATABS 


( TRADEMARK ) 


THE EFFICIENT WAY TO USE 


SODIUM ISOASCORBATE 
IN MEAT PROCESSING! 


ACCURATE —premeasured, uniform addition of isoascorbate. 
CONVENIENT— easy to handle, no paper to tear or dispose 
of, no handling of drums. 

ECONOMICAL — eliminates waste, errors, spillage and use 
of excess amounts—as proved by actual in-plant studies. 
FaSt—dissolves quickly, eliminates mixing and need for 
stock solutions. 

TIME SAVING — eliminates weighing and handling. 
VERSATILE -——can be used in comminuted products and cur- 
ing pickle. 

QUICK DELIVeRY—from the Takamine warehouse nearest 
you, 


It will TASTE better Write our Technical 
LOOK better 


SELL better Service Department 
with TAKAMINE products for Bulletin TL-400 





c TAKAMINE 


LABORATORY | 





DIVISION OF MILES LABORATORIES, INC. 
CLIFTON, NEW JERSEY 
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AIR CONTROL ENABLES ONE OPERATOR 
TO PRODUCE TWICE AS MUCH PRODUCT 


With foot pedal AIR CONTROL on your HANTOVER 
ROHWER, your operator will be able to use both hands 
efficiently. He will produce accurately filled product twice 
as fast as possible with manual operation. Your HANT- 
OVER ROHWER will quickly pay for itself through 
eliminating high labor costs. 

If your production at this time can be handled with the 
manual filler, AIR CONTROL can be installed later simply 


and easily in just a few minutes time. 
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<ANTOVE R 


ROHWER 


PAYS FOR ITSELF IN OVERWEIGHT 
SAVINGS ALONE AND ELIMINATES 
UNDERWEIGHTS 

OPERATES WITH ANY STUFFER 

FITS ALL STANDARD STUFFER COCKS 


ACCURATELY MEASURES 2 TO 22 
OUNCES WITH ONE THRUST 


SAVES TIME ON CHECK WEIGHING 
UNIFORMITY ASSURED 

NO LEAKS 

NO DISCOLORATION 


EASILY ADJUSTED AND DISASSEMBLED 
FOR CLEANING 





Diamond 
Crystal 
Flake 
Salt 


CORRECT DENSITY 
light, flake-shaped 
particles are quickly 
soluble. 


FREE FLOWING 

flake type grain struc- 
ture helps prevent salt 
caking. 


PRECISION SCREENING 
a salt specifically sized MAXIMUM PURITY 


for your product. low copper and iron con- 
tent contributes to flavor 
stability. 

















CAUTION 


MINIMUM MOISTURE 
salt dried to less than 40 of one TRUE FLAVOR 


* percent moisture content. 


Its worth 

is reflected 
in your 
product 


results from Diamond Crystal’s exclu- 
sive Alberger process. It brings out the 
best in your products. 


Look at the facts. Flake—not cube or granular type salt 
—is the positive answer to the use of salt in canning or 
curing—casings or sausage meats. 

It all boils down to your product quality. We can help. 
Write to—Technical Department, Diamond Crystal Salt 
Co., St. Clair, Michigan, for proof—for facts—or talk t 
the Diamond Crystal salesman. 


Diamond Crystal Salt Co. 
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stal Salt DANIELS MANUFACTURING COMPANY 


- talk to RHINELANDER, WISCONSIN 


SALES OFFICES + RHINELANDER, WISCONSIN + CHICAGO, ILLINOIS +» HAVERFORD, PENNSYLVANIA 
AKRON, OHIO + OMAHA, NEBRASKA + DALLAS, TEXAS + WHITTIER, CALIFORNIA 


a 
70, Creators - designers - multicolor printers of flexible packaging 
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The BOSS" Excoriator is a new hydraulically- 
operated device for removal of the hide from 
rail-suspended cattle carcasses. The hydraulic, 
mechanical and electrical components are built 
into a compact, structural frame to form the 
self-contained unit shown above. 


The saddle-shaped front of the Excoriator pro- 
vides a solid support for the carcass while the 
flexibly mounted hide-gripping arms peel off 
the hide. Gripper stroke is 54” maximum. 


The “‘BOSS"” Excoriator is suspended from 
overhead rails on roller bearing wheels to allow 
lateral positioning. Vertical adjustments of the 


For complete information including specifications, write to: 


PULLING TIME - 10 SECONDS 


unit in relation to the carcass are quickly and 
easily made hydraulically. 


When the Excoriator is properly positioned, the 
only manual operation required is inserting the 
partially opened hide into the hydraulic grip- 
pers. Closing the grippers, pulling the hide, 
releasing it after pulling and returning the grip- 
pers to starting position are controlled by push 
buttons within convenient reach of the operator. 


The ‘‘BOSS” Excoriator is self-contained unit 
complete with 3 H.P. motor and pump. No 
other unit made can approach it for efficiency. 


72E10 


THE Ceci wens SUPPLY COMPANY 


CINCINNATI 16, OHIO 
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 —_é TO ACCOMMODATE HAMS 
_—_ WITH GREEN WEIGHT OF 22 POUNDS 


Mepaco’s new 4” x 4” x 27” mold will accommodate a larger ham; or 
a medium ham; or even two 8/10 hams. Pieces and scraps may be used, also. 
Mepaco molds are available in cross section dimensions of 37%” or 4” or 
4Y,”’ square; and in length up to 27”. In all Mepaco molds you get these 
exclusive features: 














Finished product is firm; no soft ends 

Location of fat is controlled 

There are no air or jelly pockets 

Shrinkage is less due to shorter, uniform cooking time 
Uniform slice yield is 5% higher 


and 

the 

the MEPACO HAM FORMER 

rip- A 

ide, *. Mepaco mold of appropriate size is po- 
rip- sitioned on loading horn. A seamed and 
Hie’ fatted ham is placed in forming chamber 
tap with fat located as desired. Press a valve 


and ham is squared instantly. Press a lever 
unit and squared ham is forced into mold. Re- 

No ease a clamp and mold is removed from 
ei orn. The complete operation requires less 


than 30 seconds. Polyethel 
marcy s. Polyethelene bag may be 
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PRESCRIPTION for greater profits 


Julian engineering skill assures you of If your present smokehouse facilities leave much to 


the very ultimate in smokehouse facilities be desired, or if you plan to build or remodel, this 
always! “prescription” is worth digesting. 


"If you are to maintain a healthy, profitable picture 
in your smoked meats operation, you MUST have 
smokehouse facilities that fully, yet economically 
meet your most exacting requirements! There is no 
area for compromise where quality is concerned." 


Thus, we recommend that you investigate the full 
story behind the Julian Smokehouses . . . the out- 
standing performers that are repeatedly first-choice 
among the nation's leading packers. The reasons are 
simple: Julian Smokehouses do the job better, faster, 
and at less cost than any other units. But why not 
discover these rewarding facts for yourself? Do it 
today! 


e e 
engineering co. 
5127 NORTH DAMEN AVENUE, CHICAGO 25, ILL. 


West Coast Representative: Meat Packers Equipment Co., 1226 49th 
Ave., Oakland 1. . . . Canadian Representative: Mclean Machinery Co., 
Ltd., Winnipeg, Canada. 














OLD PLANTATION SEASONINGS 


A.C. Hit PACKING COMPANY, INC. 


For over First—in everything that helps to make a good mag- 
65 years now, azine great . . 
The National Provisioner First—in editorial content - - editorial service - - in 


° number of pages - - in advertising . . . 
has been the undisputed First—to report industry news - - to accurately inter- 


leader among pret the news and business trends .. . 
magazines published First—to report the markets and prices . . . 


for the meat packing First—in service to packer, processor and advertiser 
and allied industries. alike. 


THE NATIONAL PROVISIONER 


“FIRST IN THE FIELD" 
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OLORFUL APPETITE APPEAL BY 


Dthing—but nothing—stops a busy shopper and puts her in the buy-mood 
quickly as brilliant, mouth-watering appetite appeal by Milprint! Here's 
elike reproduction as only Milprint does it . . . for Milprint controls every 
Ep of your carton job from design and artwork through platemaking and 
€ss run. The result is clean, crisp, quality lithography unmatched for 


belity and shopper appeal—printing that tells and sells for you. Call your 
print man—first! 
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PACKAGING MATERIALS 


General Offices, Milwaukee, Wisconsin 
Sales Offices in Principal Cities 


Printed Rolls, Foil, Cellophane, Glassine, Polyethylene, 
Saran, Acetate, ‘‘Mylar'’®, Pliofilm, Vitafilm, Lamina- 
tions, Extrusions, Lithographed Folding Cartons, Bags, 
Lithographed Displays. 5 






YING THE BEST 
THE RIGHT PRICE 


QUUUUVUOUOOGU ALAA UMNO 


In 


Seventeen Radio 
Equipped Experts 


. indicates those companies 
who are supplying specifica- 
tions and detailed buying in- 
formation on their products 
(or services) in the 1958 Pur- 
chasing Guide—to help you 
make better buying decisions. 





Be sure to study their product 
information pages when con- 
sulting the Purchasing Guide. 


GET THE FULL STORY 


You're undoubtedly using the 
Purchasing Guide as a matter 
of course when working on buy- 
ing decisions. Why not gain 
the greatest possible benefit 
from its use by making it your 
practice to study the special 
product information pages car- 
ried by many ef the leading 
suppliers to your industry? 
Here is the place to go for 
detailed, specific information 
—the kind you need to make 
the best possible buying de- 
cisions. 


Split-second market information broadcast exclusively to our 
buyers right in the field enable them to BUY RIGHT at the 
RIGHT TIME! This market, loaded with corn and “top quality” 
beef makes it easy to select just what we want... you can pay 
more, but you can’t buy better carcass beef .. . anywhere! 


BOTH 123 AND TREIFE 


PHONE 2-3661 . . . ASK FOR 
JERRY KOZNEY JAMES NEEDHAM DON DENNIS 


Sioux City Dressep epeer, inc. 


1911 Warrington Road SIOUX CITY, IOWA Teletype SY39 
U. S. Gov't. Inspected Establish t No. 857 




















The torch symbol is being used 
by many of our National Pro- 
visioner advertisers to indicate 
to you that they carry detailed 
product information in the 
pages of the 1958 Guide. 
Look for this symbol and let it 
light the way for you to better 
buying. 


BLACK HAWK 


MEATS 


THE RATH PACKING CO., WATERLOO, IOWA M=@umat 


= 
Ss 
= 
= 
= 
= 
= 
= 
= 








N 


AN 


12 THE NATIONAL PROVISIONER, NOVEMBER 29, 1958 























/% have zip-a-peel* 


P 4 
/ 
yas 
\ a ; 
* 




















UTIL MU 
nies eC 
ica- -2- 
in- e 
ucts ” 
Pur- 
you 
ns. 
Juct 
con- 
ide. 
RY 
the 
ter 
puy- 
gain SLIP IT OUT Increase your sales 
— ZIP IT! with Standard’s 
oa exclusive NEW 
pe: EYE-APPEAL Sau- 
Jing sage Bag with 
try? SELL-APPEAL .. . 
bo ZIP! 
tion 
rake Write to Dept. 
de- B-27 for samples 
SLICE CLEAN, EASY and information. 
used FOLD IT! 
Pro- [ 
cate 
iled 
th 
tte Landlandl BAG COMPANY 
ptr PATENT APPLIED FOR. POST OFFICE BOX 1052 
HOUSTON, TEXAS 
SLIP Ir IN PHONE WaAlnut 3-7618 
nn STAY FRESH! 
29, 1958 


THE NATIONAL PROVISIONER, NOVEMBER 29, 1958 


Soaking Vat 
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Lavatory and Process Cooker Ham and Sausage Meat Bucket 
Sterilizer Cook Tank 
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PROVISIONER 
"APPROVED" 


BOOKS. 
9-A ELECTRIC HYDRAULIC PUMP 
The books listed below are s. | 


For use with 600 and 300 ton Presses wovted fresco ct the cinerea 


The National Provisioner they are 
factual, practical and worthwhile 
—and are approved and recom. 
mended accordingly. 


MEAT SLAUGHTERING 
AND PROCESSING 


Contains information helpful to small 
slaughterer or locker plant operator 
interested in killing and meat proc 
essing. Discusses: damente 
plant location and construction; 
slaughter and by-products; hog 
slaughter; inedible rendering, casing 
processing; lard rendering; t 
installations; curing; smoking 
sausage manufacture. 





FREEZING OF PRECOOKED 

AND PREPARED FOODS 
This 560-page volume has 24 chap 
and 124 illustrations. Included 
processing instructions for food 
nologists, quality control p 
packers, home economists and 
taurateurs. Book is devoted 
sively to the production, fr 
packaging and marketing of be 
goods, precooked and prepared . 





FREEZING PRESERVATION OF FOODS ~— 
Covers all frozen foods comprehen 
sively. Includes principles of = 
eration, storage, quick freezing, 
aging materials and problems; 
specific comment on preparation and 
freezing of meats, poultry, fish, other 
items. Complete discussion through 
ee ee —- trans 

, . ° : ation. ¢ ers, pictures. 

The Dupps 9-A Electric Hydraulic Pump is a completely self con- 12i4. pages. 


: ‘ : é " Price $ 
tained unit, ready to set up in your rendering plant. It will furnish “ 
you an endless amount of inexpensive power without the need of HIDES & SKINS 

maintaining expensive boiler power. Maintenance costs are at an peg ren sey Rg ea 


for leather, covering takeoff, 


absolute minimum. Operating on hydraulic oil, the Dupps 9-A Elec- Stin; thoes ccbioce tae 2a 


tric Hydraulic Pump is fully adjustable as to pressure and volume pT re RE agg mle 


of oil flow. It is equipped with a return reservoir and equipped with sored by ‘National Hide Association 


a separate circulating pump and replaceable filter element. You can - —aaalinlaacere line $8.75 
have your 9-A Electric Hydraulic Pump equipped with an automatic 
timer to time dwell periods. The motor size is 5HP maximum. The SUPERINIENDENCY 

pressure is 5000 PSI. Size 31” wide x 42” high x 51” long. Ship- Geneeed exmetery ot pet Se 


: : not covered in Institute books om 
specific subjects. Discusses plant lo 
pug weight 2000 Ibs. cations, construction, maintenance, 
power plant, refrigeration, insurance, 
operation controls, personnel controls, 
incentive plans, time keeping, 


9-B ELECTRIC HYDRAULIC PUMP — 


For use with 150 ton presses ACCOUNTING FOR A 
MEAT PACKING BUSINESS 


Will deliver up to 5000 PSI, and both: pressure and rate of Daick ‘cabs: mot Seveloved, ssuiial 
flow are adjustable. Can be supplied with an automatic timer Goss of aooounting i =acmaqeal 
at additional cost. The 9-B has essentially the same character- ~ “Aertasnensatascoaicio 
istics as the 9-A Hydraulic Pump; however, it delivers less 
volume. The motor size is 2 H.P. size 31” wide x 40” high x "keke 


‘ A technical description of all pork 
51 , long. Shipping weight: 1200 Ibs. operations from slaughtering 7 


penne —t gee an 
processing of lard, cas 
products. Institute of Meat Packing, 
Write — 


THE DUPPS €0.~ccmnown onto 
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9 
MAYE R & Custom-mixed ... ready to use. Made from 
the world's choicest spices expertly ground and 
blended. Available in natural, part natural St ew, sae 
or soluble type. — - 
SEASONINGS - SOU 
ay, \\ 


See page J/Ma 


H. J. MAYER & SONS CO., INC. 


6813 South Ashland Avenue—Chicago 36, Illinois 
Plant: 6819 South Ashland Avenue 
in Canada: H. J. Mayer & Sons Co. (Canada) Limited, Windsor, Ontario 





















Engineering the temperature... 


with a ONE PIECE, 233 TON Evaporative 
Condenser. Factory assembled and shipped 
as a unit, the compact DF-41A is only 

93” high, 96" wide and 247" long. 


TRY it; CO ILID CORPORATION 


7250 East Slauson Avenue, Los Angeles 22, California 
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PACKERS! INCREASE 
YOUR VOLUME WITH 
THIS NO-RISK PLAN! 


Award-winning packaged goods merchandiser offers 
novel plan to help you stimulate sales at no cost 
to you! No stock to carry! Nothing to buy! 


Here is a plan through which you provide exciting and 
worthwhile premiums for your consumers. Premiums 
make people buy products—YOUR products! This plan 
relieves you entirely of the burden of researching the 
market for premiums, buying the merchandise, handling 
the premiums, mailing them, and preparing the all im- 
portant advertising. We do everything for you—without 
cost—and give you a cash profit! 

Further, we assume the task of finding new items to 
keep consumer interest in YOUR meats alive indefinitely. 

You make the premium offer in con- 
nection with the consumers’ purchases 


territory he wants exclusively! The first who accepts our 
plan closes the territory. 

If you have a teletype use it and call NY 1-400 asking 
for asample of the first premium to be offered. If you want 
to phone, call New York, Canal 6-4450. If you want to 
write, our address, as you probably know, is 148 Lafayette 
Street, New York 13, N. Y. 

We can set you up on a 13-week offer at once, offering 
three different popular premiums for three different 
items—or if you want to use the same premium on all 

items, we will arrange that too. 





of franks, bacon, ham, picnic meats, or 
whatever particular items you want to 
push! Premiums increase sales almost 
automatically. 


We supply the material you print on 
your backboard if it is a wiener promotion. 
We give you copy to print on your cello- 
phane if it is a machine-wrapped picnic 
meat package. If you want to put the offer 
on the back of a bacon box, we will give 
you that copy too. 

We furnish newspaper advertising mats. 
We supply copy from which your printer 
can make streamers. We charge you noth- 
ing for this service! 

When the consumer orders a premium, 
we fill the order. We guarantee value to the 
consumer—or refund the money. You are 





For aggressive selling, premiums are the 
answer. Premiums make friends. If your 
meat is as good as you think it is, a pre- 
mium will induce people to buy it for the 
first time—and they will keep coming back 
for more and more packages. Super mar- 
kets, large chains and others have told us 
that this offer makes it possible for smaller 
packers to compete with the big ones. Talk 
to your large outlets if you question this! 
They will tell you! 


We have the highest Dun & Bradstreet 
credit rating. We have sixty-five years of 
prestige behind us. We stake our entire 
reputation for integrity on every word in 
this advertisement. 


For our sales promotion efforts on behalf 
of 62 meat packers we won the 1956 Gold 








protected in every way. 


You gain added volume. You stimulate interest in 
your products. You meet existing premium competition. 
You don’t add one cent to your packaging costs. As a 
matter of fact, we give you refunds in varying amounts, 
depending on the premium. This means you add cents 
ber pound to your profits. 

We will watch your offer—and when the returns begin 
to diminish, we will furnish another premium so that 
your sales will constantly be kept at the highest level. 

You are never under any obligation to spend a cent 
with us for anything—and you don’t have to continue if 
you don’t want to. 

You have absolutely nothing to lose—you do have a lot 
of extra sales to gain. This opportunity is open to but one 
packer in a trading area—and the packer tells us the 
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Award of the Premium Industry Club. 
Now in 1958 we have just been given top 
honors by the Buyers’ Leadership Panel. On October 
22nd the Soil Conservation Society awarded us the 
President’s Citation for “having gone far beyond usual 
responsibilities” in helping Government’s soil and water 
conservation movement! This record speaks for itself. 
Teletype, wire, phone or write today. 


Associate Member AMI 


Wm. C. Popper & Co. 


Established 1893 
148 LAFAYETTE ST., NEW YORK 13, N. Y. 
PHONE: CAnal 6-4450 — Teletype N Y 1-400 
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How To Make More Money 
From By-Products & Offal 


Improve 
By-Product Quality & 
Increase Grease Yield With- 


WILLIAMS 
“NO-NIFE” HOGS & HAMMER MILLS 


Whenever Williams has been permitted to help packers 
and renderers to more efficiently process their grease- 
producing stock and by-products, earnings have gone 
up and costs down while both production and quality 
have been improved. There is every reason to expect 
that this is what Williams can do for you: 


Produce More And Better By-Products 
Dry bones, tankage, cracklings or other by-product 
stock with grease content from 1% to 14%, perhaps 
higher, can be reduced to sizes as small as 8 mesh in 
a single operation! Finished size can be held constantly 
uniform with oversize particles and fines reduced to a 
negligible minimum. Output can be sharply increased 
without additional labor which will greatly lower the 
cost per ton. 


Extract More Grease In Less Time 
Regardless of extraction method, carcasses, entrails, 
meat scrap, green bones and other offal will yield more 
grease of better color, and without excessive heat, if 
reduced to uniform smaller size in a Williams. Proper 
hogging of dry stock for rendering produces far more 
grease than delivering the stock in large pieces to 
the cooker. 


Let a Williams representative discuss it with 
you. There is no obligation whatever. 


Write “Today! 


WILLIAMS ALSO MAKES: 


@COMPLETE “Packaged” PLANTS engineered to deliver 
finished saleable by-products 


@ VIBRATING SCREENS @ STEEL BINS 
@ BUCKET ELEVATORS AND CONVEYORS 


WILLIAMS PATENT CRUSHER & PULVERIZER CO, 
2708 North Ninth Street ST. LOUIS 6, _ 


WILLIAMS * 


p CRUSHERS |e Ro SHREDDERS 


)LDEST AND LARGEST MANUFACTURER OF HAMMER SEI IN THE WORLD 


- BEEF - VEAL - PORK - LAMB { 

- ALL BEEF FRANKFURTERS 

- Complete line of SAUSAGE AND SMOKED MEAT 
- WEST VIRGINIA SMOKED HAM 


* CANNED HAMS and PICNICS 
let us work with you... 


MQUIMRIES WE 


HYGRADE FOOD PRODUCTS COR 


EXECUTIVE OFFICE: 2811 Michigan Ave., Detroit 16 


KIWI, POWER DRIVEN PRINTER 


FOR 


MEAT | 
PRODUCT 
BOARDS 


50 - 100 
PER 
MINUTE 


PATENTED 


MODEL NO. 1016HV 
. Prints code date or other identification 
. Accommodates cards or boards 242" x 4” up to 14" x is" 
. Sharp faced steel type or rubber type used 
. Various methods used for fastening type. Type cha 
can ke made in one or two minutes 
. Magazine changed with hand wheels 
6. No ink problems—inkers do not dry out—no clean 
needed—no solvent required 
. Automatic counter 
. Economical—time and labor saver—sturdy—dependab 
Write for Information 
Manufactured Exclusively By 


KIWI, CODERS CORPORATION 


4027 N. KEDZIE AVE. © PHONE IRving 8-5117 © CHICAGO 18, 
(behbees for Special Purposes Quoted on Application) — 
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FIBREBOARD packaging 


Your meats travel better, economically, in Fibreboard 
containers. Corrugated and solid fibre shipping 

cases. Folding cartons of every size and style. Bacon 
trays and boards. Sausage containers. Table-ready 


meat specialties. Frozen meat packages. 


Advantages? You get many when you're served 

by the West's largest manufacturer of paperboard 
packaging. Your cartons and cases are faultlessly printed 
on the newest modern presses. You receive market 

and package research . . . structural and graphic 

design . . . equipment development and counsel .. . 
dependable supply and service. And people... 


experienced people near you to work with you. 


SERVICE OFFICES: Billings, Boise, Chicago, Denver, Fresno, 
Los Angeles, New York, Oakland, Omaha, Phoenix, 
Portland, Sacramento, Salt Lake City, San Diego, 


San Francisco, San Jose, Seattle, Stockton, Yakima. 


FIBREBOARD 


Paper Products Corporation 
Head Office: San Francisco 
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From the Bottom Up 


Editors are inevitably exposed to the pub- 
lic relations efforts of many companies, in- 
dustries, government agencies, charities and 
other causes. They learn to act as centrifuges 
in separating from the heavy input a thin 
stream of material which they hope is sig- 
nificant and has value and interest for their 
readers. 

The meat packing industry is now talking 
a good deal about the sorry state of its rela- 
tions with its many publics. In their search 
for remedies we hope that the packers give 
careful consideration to the idea that they 
may be able to win friends more effectively 
from the bottom up rather than the top down. 
We consider that a public relations program 
aimed at winning the good will of 170,000,- 
000 people through free or paid propaganda 
(call it educational material if you like) is- 
sued nationwide is a waste of money. 

We have seen this type of shotgun ap- 
proach tried many times. The usual result 
appears to be that the industry wins the 
approbation of those who are already its 
friends—other members of the business com- 
munity, trade associations, etc.—while the 
general public goes on its way, unmoved 
and unchanged in its opinions. 

Working from the bottom up recognizes 
that a monstrous public must be segmented 
into many publics which are small enough 
so that they can be informed and won with- 
out using a mountain top for a pulpit. It 
means that every packer must be a spokes- 
man for the industry in convincing his own 
publics—plant employes, producers, retailers 
and consumers of his community—that since 
he is a responsible and progressive processor 
of a wholesome and essential food, other 
members of the industry are also worthwhile 
and trustworthy. 

With 3,500 or more packers and sausage 
manufacturers putting conscientious effort 
into such a program, we believe the indus- 
try’s position could be improved swiftly and 
significantly. : 





News and Views 





Railroads Will have to wait until at least mid-1959 before 


again lowering rates on fresh meats and packinghouse products 
westbound from midwest to Pacific Coast points in their at- 
tempt to regain traffic lost to trucks. Proposed new lower rates, 
which would have undercut present temporary truck rates by 
an average of 35c per cwt., have been suspended by Division 
2 of the Interstate Commerce Commission for a period of 
seven months ending June 14, 1959, under Investigation and 
Suspension Docket No. 7068. The action overruled the decision 
of the ICC Suspension Board in Case No. 17030, which would 
have put the new reduced tariffs into effect on November 15. 
Western groups still are fighting the lower railroad rates on 
westbound fresh meats and packinghouse products that went 
into effect on August 15, 1957. Oral arguments on MC-32252, 
the original railroad rate reduction case, were heard late last 
week by Division 3 of the ICC in Washington, D. C. 


Hawaii Governor William F. Quinn has invited the Western 


States Meat Packers Association to participate in a “Mid-Pacific 
Meat Packers Conference” in Honolulu March 20-27. The con- 
ference will follow the 13th annual meeting of WSMPA, sched- 
uled for March 16-19 at the Hotel Statler, Los Angeles. “The 
good possibility that the Hawaiian Islands will become our 50th 
state within a year or two will mean an influx of people to that 
area,” points out E. Floyd Forbes, WSMPA president and 
general manager. “As consumers of meat and meat products, 
these people will mean greatly expanded markets in the islands 
for western packers and processors.” Forbes sees the conference 
as a means to become acquainted with the needs and desires 
of the islands and an opportunity for WSMPA members and 
their wives to combine a business trip with a pleasurable visit 
to the “Paradise of the Pacific.” 


The Kentucky Meat Packers Association re-elected C. E. 


Field as president at the organization’s annual meeting in Louis- 
ville. Field is president of Field Packing Co., Owensboro, T. 
H. (Ted) Broecker, chairman of the board of The Klarer Co., 
Louisville, was re-elected vice president, and Chris Duvall of 
Louisville was named secretary-treasurer and general counsel. 
In addition to Field and Broecker, directors of the association 
include: Emory Gillum, Emory Gillum Wholesale Co., Ashland; 
W. S. Johnson, W. S. Johnson Co., Inc., Owensboro; J. C. 
Koch, Koch Beef Co., Inc., Louisville, and J. R. Parker, Parker 
Sausage Co., Georgetown. 


Proposed Regulations to carry out the requirements of the 


1958 food additives amendments to the federal Food, Drug and 
Cosmetic Act were diinounced this week by the Food and 
Drug Administration. Included was a list of 118 food chemicals 
that the FDA believes are exempt from testing requirements of 
the law because they are generally recognized as safe for their 
intended use. Such commonly known substances as salt, sugar, 
vinegar, etc., are not listed. The FDA said that the proposed 
regulations take into account that a chemical may be a new 
drug under the law as well as a food additive. For example, a 
medicated livestock feed may produce a residue of the drug or 
its reduction products in the meat, the agency pointed out. 


Abolishment Of government acreage controls on corn, as urged 


by Secretary of Agriculture Ezra Taft Benson, apparently was 
approved by producers in a 26-state USDA referendum this 
week. The USDA said that representative returns from 20 
states showed 71 per cent in favor of ending the 25-year-old 
control program. Support prices also would be lowered. 





Sausage Meat Drops 


Grinder to Mixer to 
Mill in F & R Semi- 


ieee Continuous System 


ABOVE: Sausage meat preparation starts high up in twin grinders; 
the ground meat drops into mixer below. BELOW: Mixed meats are 


dumped into stainless steel hopper feeding first emulsifier. 
RAVITY has long been used to perform product transpor- 
é ee tation tasks in the meat packing industry, and the sco 
of its application has been enlarged recently to include 
Sausage operations at the establishment of the Fried & Reineman 
Packing Co. in Pittsburgh. 

Use of gravity is only one phase of a new concept of sausage 
manufacturing by which productivity has been increased at this 
plant. Accurate production scheduling, large unit batching and 
engineered equipment selection are some of the elements by which 
sausage manufacturing has been transformed into a semi-continv- 
ous operation at the Fried & Reineman establishment. 

How to meet economically the need for increased manufacturing 
capacity became the special problem for a committee consisting of 
William Fried, jr., vice president; William Chandler, general man- 
ager, and Walter Ziegler, sausage superintendent. Believing that 
an objective appraisal of present equipment and methods might 
prove helpful, management retained the services of Food Manage- 
ment, Inc., management consultants of Cincinnati, and this organ- 
ization helped in devising the methods and arrangement finally 
chosen for the Pittsburgh plant. 

The possibility of segregating the large volume items, and engi- 
neering a special method for manufacturing these products, was 
considered by the firm and the consultants. 

Two ideas were accepted almost simultaneously since each com- 
plements the other: the use of gravity for product movement and 

maximum weight batching. After studying historical output 

EMULSIFIED meat from first mill is pushed into hopper of second. patterns of the plant, the committee decided that these 
two concepts could be employed successfully. Although 
the equipment is arranged in an unusual manner, con 
ventional sausage machinery is used. 

A new plastic-walled and skylighted addition was com 
structed to house the installation. Part of the roof of the 
existing sausage kitchen was removed to provide the 40 ft 
high x 32 ft. wide x 16 ft. long space required. 

As the system is now operated, all of the meat processed 
by the new method is batched in 1,000-Ib. units in the 
raw material cooler. It is not necessary to batch the 
beef first and then the pork; either of these ingredients 
may be placed first in the special truck. Each ingredient 
is weighed individually on a floor scale equipped with 
a device that imprints the weight on tape. The scale 
spaces between total weight recordings so that each 
batch can be costed out. 

Trucks used for batching are equipped with trunions; 
when the lifting yoke has been mated with the trunions, 
and the truck body has been locked in horizontal post 
tion, a portable 1-ton electric hoist lifts the meat load 
to the grinder platform which is 32 ft. above floor level 
The hoist and load are moved over the large stainless 
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steel grinder table which feeds the twin Buffalo grinders . 


equipped with 3/16-in. plates. The truck is then unlocked 
and dumped. 

Fresh ingredients fed into the grinders are not precut. 
For example, if a formula calls for boneless cow meat, 
the meat is fed to the grinder as it comes from the boner’s 
plant. An operator pushes the meat from the table into 
the grinder’s throat. A safety feature of the table is that 
its length of 7 ft. prevents the operator from charging 
the grinder by hand. 

The meat is ground by batch. The stop and start con- 
trols are at the operator’s station so that he can halt 
the units between grinds. The ground meat is discharged 
directly into a 2,000-Ib. capacity Buffalo mixer; it requires 
two batches to fill the mixer. Seasoning and curing in- 


LEFT: Each part of meat 
batch is weighed separately 
in the truck and its weight is 
recorded on a tape so that 
raw material cost of the 
batch can be calculated ac- 
curately. RIGHT: Yoke is at- 
tached to the truck body 
and the latter is locked in 
place; an electric hoist is 
used to raise the 1,000-Ib. 
load 32 ft. to the grinder 
charging table. Fried & Reine- 
man literally "raised the roof" 
in one section of its sausage 
department to accommodate 
the new gravity system for 
sausage meat preparation. 


gredients, water and ice are then added. A subsidiary 
chute in front of the grinder feed table and directly above 
the mixer facilitates the addition of liquid and ice to the 
wixer load. If liver or some other emulsified product is 
being used, it is added to the batch after the other meat 
constituents have been ground, The load is mixed for 
three minutes. 

The mixed materia] is dumped into a stainless steel 
hopper of 3,000 Ibs. capacity. The hopper ends in a 
stainless steel funnel, part of which is removable, with a 
cutoff plate to controi downward product flow. Material 
from the hopper is discharged into the first of two Griffith 
Mince Masters which are used to emulsify the meat. The 
holding capacity of the hopper makes it possible to keep 
the mills in operation once they have been started. Mate- 
rial from the first mill is pushed via a stainless steel tube 
into the hopper of the second machine; the latter dis- 
charges into a sausage truck for movement to the stuffing 
room. The Fried & Reineman management believes that 
two passes through the emulsifier are required for optimum 
product texture. During this process the product tem- 
perature rises from 32° F. to 55° F. 

The system has a theoretical output of 10,000 Ibs. per 
hour and a production rate of 8,000 Ibs. per hour has 
been attained The committee feels that maximum out- 
put can be reached when all operations have been per- 
fectly coordinated. 

Close scheduling is required if the setup is to be used 
efficiently, and production must be planned so as to avoid 
carryover of flavor, etc., between batches of dissimilar 
product. Sausage meat to which non-fat dry milk solids 
are added is prepared at the end of production runs. The 


THE NATIONAL PROVISIONER, NOVEMBER 29, 1958 


anchor item in any day’s schedule is the product contain- 


ing garlic since the flavor and odor of the seasoning are 
likely to carry over. 

While the unit is used principally to manufacture sau- 
sage of the emulsion type, it has been employed success- 
fully for a number of other items, such as fine-cut pork 
sausage and old fashioned loaf. For these two products, 
a coarse plate is used on the Mince Master. Pork sausage 
made with the equipment is smoother than conventionally- 
prepared product. Management reports good acceptance 


for this fine-cut pork sausage, although the Pennsylvania 
concern also merchandises the conventionally ground 
products. 


The emulsifiers are also used independently to prepare 
the offal used in certain products. Such emulsions are 


prepared in batches and held in the fresh meat cooler 
until needed. 

The equipment is cleaned nightly. Catwalks and a 
hinged floor plate that covers the hopper chute provide 


VIEW from rear of grinder charging table illustrates length. Oper- 
ator pushes meat into throats of two grinders with stainless steel hoe. 


ceady ingress to any part of the system. While the 
equipment located above is being cleaned, the emulsifiers 
are covered with plastic bags. 

The firm also possesses two other grinders, a silent 
cutter and a vacuum mixer for the production of smaller 
volume items or those that require a coarse texture or a 
vacuum mix. 

While the installation required a major capital invest- 
ment by the organization, management expects that the 
new setup will rapidly pay back this expenditure. 
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A talk given by J. M. Ramsbottom, 


ALUMINUM foil plus cellophane plus a polyethylene pouch in right photo protect the color and 


flavor of the sliced dried beef better than cellophane-overwrapped carton shown at left, 


Research Laboratories of Swift & Company, 
at the Packaging Institute's annual Packaging Forum 


Status of Packaging Meat for Self-Service Sale 


N ever-increasing number of 
A consumer-sized meat products 

is being merchandised in flexi- 
ble packaging materials. Approxi- 
mately 200 different meat items are 
packaged in film, aluminum foil, pa- 
per, paperboard and combinations of 
these materials, and sold by self- 
service in the modern supermarket. 
Since such packages are “silent sales- 
men,” they must possess sales appeal. 
Advantage is being taken of new 
packaging materials, as well as im- 
provements in design and printing, to 
develop packages which excell in con- 
sumer appeal. 

Most meats are perishable foods 
and protective characteristics must be 
built into these packages so that the 
product will reach the consumer in 
satisfactory condition. 

Flexible packaging materials which 
protect one kind of meat from changes 
in color, aroma, flavor and texture 
may be inadequate for other kinds of 
meat. In addition to being. barriers 
for moisture, oxygen and foreign 
odors, packaging materials must be 
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free of inherent and printing ink 
odors and toxic factors which might 
be transferred to the product. 

The consumer is becoming more 
convenience-conscious, so considera- 
tion must be given to convenience in 
size, shape, opening, removal of con- 
tents and reclosure of the package. 

PACKAGING OF FRESH MEATS: 
Fresh meats which are merchandised 
through supermarkets are, for the 
most part, packaged in the store. 
However, some of the packaging is 
done in central warehouses. 

The most popular transparent flex- 
ible packaging materials for fresh 
meats are: moistureproof cellophane 
coated on one side only, FMI plio- 
film. and polyethylene. The fresh 
meat may be wrapped in these films 
or it may be placed in bleached pulp 
or paperboard trays, and then over- 
wrapped with film. All of the above 
film and polyethylene. The fresh 
ture and very porous to oxygen. Con- 
sequently, the meat does not lose 
weight and retains its bright color for 
several days because enough oxygen 


is transmitted through the film to keep 
the pigment of the meat in an ox- 
ygenated condition. 

Other requirements for fresh meat 
packaging films are that: 

1. Strong heat seals can be made 
for package durability. 

2. The material resists puncturing, 
tearing, fracturing and stretching. 

°3. The material possesses transpar- 
ency and gloss for consumer appeal. 

New and improved cellophanes 
have been developed for fresh meat, 
including one which has a coating of 
polyethylene on one side rather than 
nitrocellulose. The polyethylene coat- 
ing improves the strength and flexi- 
bility of the cellophane. 

Other new films which may have 
application for packaging fresh meats, 
because of their strength, moisture- 
proofness and permeability to oxygen, 
include polystyrene, polypropylene 
and medium and high density poly- 
ethylenes. 

In an experiment to determine the 
relationship between the oxygen trans- 
missibility of meat packaging films 
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and the color of the beef, steaks were 
vacuum packaged in low density 
polyethylene films of 0.5, 1, 2 and 4 
mils thickness. These films had oxygen 
transmission rates which covered the 
range of 200 to 500-+- cc. per 100 sq. 
in, per 24 hours at one atmosphere 
differential. 

After a 24-hour storage period at 
35°F. the steaks were judged for 
brightness of color in comparison with 
steaks packaged in fresh meat cello- 
phane and a cellophane-saran-+- 
polyethylene laminate. It was found 
that the steaks packaged in polyethy- 
lene of 1 mil thickness were very 
nearly equal to the control steaks 
packaged in fresh meat cellophane, 
whereas those packaged in polyethy- 
lene 0.5 mil in thickness were brighter, 
and those packaged in polyethlene 
2 and 4 mils in thickness were darker 
than the control steaks (see Table 1). 

This test demonstrates a direct re- 
lationship between the oxygen trans- 
mission of film and the color of steaks 
packaged in these films and suggests 
the desirability of a very high oxygen 
transmission rate for maximum color 
development in red meats. 

Fresh meats which are vacuum 
packaged in films that are both ox- 
ygen and moisture impermeable have 
somewhat better keeping qualities 
than those that are packaged in fresh 
meat cellophane. The consumer re- 
action, however, to the deep purplish 
red color of non-oxygenated red meats 
has not been favorable. 

Research continues on_ biostatic 
agents and irradiation, as well as on 
improvements in sanitation, refriger- 
ation and packaging, in hopes that 
some day fresh red meats may be cut 
and packaged in consumer-sized pack- 
ages in the packing plant, just as is 
being done at present with many 
of the industry’s cured meats and 
sausage products. 

CURED MEATS: In contrast to 
fresh meats, cured meats retain their 
bright pink and red colors better in 
an oxygen impermeable package than 
they do in oxygen permeable pack- 
ages. This difference in packaging re- 
quirements is, in part, brought about 
by differences in the chemical reac- 
tions of the meat pigment with oxygen 
as related to color. 

Fresh Meat 

Myoglobin +0, <5 Oxymyoglobin 
(Fe}+) (F+-+) 

(Purple Red) (Scarlet Red) 

Cured Meat 

Nitric Oxide 

Myoglobin-++-0, <5 Metmyoglobin 
_(F++) (F+-+ 

(Bright Pink or (Gray or Brown) 
Red) 





TABLE |: RELATIONSHIP BETWEEN THE COLOR OF BEEF AND OXYGEN 
PERMEABILITY OF THE PACKAGE 


PACKAGE 

IDENTIFICATION 

Polyethylene Ee aANe EIS 
Polyethylene 
Polyethylene 
Polyethylene ............. 
Fresh meat cellophane ... 

Combination film THe 
(cellophane + saran + polyethylene 


FILM 
THICKNESS 





*Subjective Rating; !0—excellent; |—extremely poor. 


OXYGEN 

¢/100sq. in. gms. 100 sa. in. AFTER 

(Mils) 24 hrs. | atm. 24 hrs./73°/50% r.h. INITIAL PACKAGING 
0. 500+ 0.18 9 9.0 


FILM PERMEABILITY 


BEEF COLOR* 
WATER VAPOR 24 HRS. 


430 0.10 
09 





The best display color for all cured, 
smoked, and sausage meats is the 
bright pink or red color observed 
immediately after cutting. Unfortu- 
nately, these bright attractive colors 
change to shades of gray and brown 
when the meats are packaged in 
oxygen permeable transparent films 
and exposed to display case lamps and 
store lamps. These color changes are 
the result of oxidation of the pink 
colored nitric oxide myoglobin and 
nitric oxide myochromogen to met- 
myoglobin and other oxidized pig- 
ments. Light catalyzes the reaction. 
Exposure of the surface of the meat 
to light not only downgrades the 
meat in color, but also in flavor. 

Packages for cured meats which 
are sold in the modern supermarket 
range from the traditional paper 
wrapped bone-in hams to the 4-oz. 
package of sliced dried beef. This 
sliced dried beef pouch is made from 
a combination of cellophane plus 
aluminum foil plus polyethylene. The 
air is evacuated from the package and 
then it is backfilled with nitrogen for 
the purpose of retaining the looseness 
of the slices as well as protecting the 
product from oxidation. Even the 
traditional ham package which is 
made of an inner glassine paper plus 
an intermediate absorbent paper plus 
a printed outer greaseproof paper, 
is gradually being replaced by heat 
shrinkable transparent films which 
have better display characteristics. 

A modified saran (Cryovac) in the 
form of bags has been used for 
several years as a shrinkable transpar- 
ent vacuum package for hams, picnics, 
smoked butts, etc. Oriented saran and 
oriented pliofilm have been exten- 
sively used for shrinkable packages. 
Recently, oriented polyesters (Mylar 
and Videne) and oriented polyolefins 





TABLE 2: HEAT SHRINKAGE OF 
ORIENTED FILMS 
FILM THICKNESS WATER AIR 
IDENTIFICATION (mils) = 205°F 200°F 260°F 


Videne _.......... 
Saran Q 4137.1 
Pliofilm C T i 
Vinyl chloride 
Cryovac (W-500) 
Cryovac (407) 
Polypropylene... 
Saran wrap 5 


—-oo-~-ecsss 
MNeoOUsenana 


NR Ss 
Polyethylene 
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(polyethylene and polypropylene) 
have been developed and are receiv- 
ing consideration as shrinkable pack- 
aging materials for cured meats. It 
is important that these films not only 
shrink tightly to the products upon 
the application of heat so as to give 
a neat package, but they must also 
have the following characteristics: 

1. Acceptable machine _perform- 
ance, 

2. Heat sealability over a wide 
range of temperature. 

3. Flexibility and puncture resist- 
ance. 

4. Low moisture vapor and oxygen 
transmission rates. 

5. High gloss, clarity and printa- 
bility. 

An experiment was made to com- 
pare the heat shrinkable character- 
istics of oriented films, some of which 
are used for packaging cured meats. 
Sheets 10x 10 in. in size were shrunk 
by heat either in air or water. The 
exposure time was one second in hot 
water and three seconds in hot air. 

Data on the percentage shrinkage 
of the films are reported in Table 2. 
An increase of 5°F. in water tem- 
perature to 205°F. as compared to 
200°F. was sufficient to increase the 
shrinkage of some films very signifi- 
cantly. Likewise, there was an in- 
crease in the shrinkage of all ten films 
with every 20°F. increase in the air 
temperature over the range 200°F. 
to 260°F. 

There is an optimum time-temper- 
ature relationship for shrinking differ- 
ent films which will insure tight pack- 
ages and still not cause film tearing 
and failure by over-shrinkage. 

Smoked butts, ring bologna and 
similar items are also packaged in 
vinyl-nitrile film (Visten). Bags made 
of this film are stretched over the 
product and the elasticity of the film 
makes a tight package. 

Boneless hams, domestic and dry 
sausage products are sliced and pack- 
aged in transparent films or in vacuum 
packages made of film combinations. 
Saran and moistureproof cellophane 
are the most popular films used for 
store packaging of sliced ham and 
sliced sausage. 


Remarkable progress has been 


27 





made during the past few years in 
the development of combination pack- 
aging materials, such as _ three-ply 
film combinations and film plus paper 
plus foil combinations. Transparent 
film combinations used for vacuum 
packages and nitrogen backfilled pack- 
ages include: 

1. 300 moistureproof cellophane 
with a 0.1 mil saran coating on one 
or both sides plus a 2 mil coating or 
lamination of polyethylene on one 
side. 

2.0.5 mil Mylar with 0.1 mil 
saran plus a 2 mil coating or lami- 
nation of polyethylene on one side. 
The cellophane and Mylar in the 
above combinations are characterized 
by their good machinability and satis- 
factory dimensional stability. The 
saran is an excellent oxygen and mois- 
ture barrier. The polyethylene gives a 
strong heat seal, also added strength 
and flexibility to the combination. 

The oxygen and water vapor trans- 
mission rates of cellophane, saran and 
polyethylene as well as different com- 
binations of these films are reported 
in Table 3. The excellent barrier 
characteristics of thin saran type coat- 
ings on cellophane are illustrated by 
these data. 

The extent to which oxygen is 
evacuated from the packages is just 
as important as the barrier character- 
istics of the film, in getting maximum 
protection from vacuum packaging. 

Sliced cooked ham was vacuum 
packaged in a combination of cello- 
phane plus saran plus polyethylene. 
Six-ounce packages were stored for 
six days at 40° F., then exposed for 
eight hours to flourescent light of 60 
foot candle intensity. The ham was 
rated subjectively at the beginning 
and end of the test for color and 
flavor. 

The data are reported in Table 
4. The color and flavor of the ham 
were retained in direct relation to 
the amount of air which was evacu- 
ated from the package. 

Shingle-style sliced bacon has been 
merchandised for many years in %- 


and 1-lb. packages. These packages 





TABLE 3: WATER VAPOR AND OXYGEN 
TRANSMISSION RATES OF REPRESENTA- 
TIVE FILMS AND FILM COMBINATIONS 
WATER VAPOR 

OXYGEN 


/ 

FILM cc/100 sq.|lin. sq. in./24 hrs. 

IDENTIFICATION /24 hrs./1 atm. 73°, 50% rh. 

- Cellophane | mil _. 0.5 0.02 
Saran 0.1 mil 
Polyethylene 2.0 mils 

- Cellophane | mil _ 0.2 0.02 
Saran 0.1 mil 

- Cellophane | mil _. 2.9 0.08 
Polyethylene 2 mils 

. Polyethylene 2 mils ._. 0.6 0.04 
Saran 0.1 mil 

GO SS. ee Tt 0.07 

. Cellophane | mil — 2.4 0.23 

. Polyethylene | mil _ 500 0.24 
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IN VACUUM packages 4 and 7 (top) ground beef is dark in color and satisfactory in flavor 
after one year's storage at 0°F. In duplicate non-vacuum packages 4 and 7 (bottom) ground 
beef is bright red in color and unsatisfactory in flavor after one year's storage at 0°F. 


consist of cold waxed paperboard 
trays and overwraps of moistureproof 
cellophane. Recently, a new package 
has been introduced wherein shingle- 





TABLE 4: THE RELATIONSHIP OF THE 
VACUUM IN THE PACKAGE TO THE 
COLOR AND FLAVOR OF SLICED 

COOKED HAM 

HAM HAM 

LIGHT COLOR FLAVOR 
EXPOSURE RATING* RATING* 

Foot Can- 
Hours dies Initial Final Initial Final 
29 in. vacuum 8 60 9 9.0 9 8.5 
25 in. vacuum 8 60 9 8.0 9 8.1 
20 in. vacuum 8 60 9 7.5 9 7.9 
10 in. vacuum 8 60 9 7.0 9 6.8 
0 in. vacuum 8 60 9 6.0 9 6.5 


*Subjective rating: 1!0—excellent; |—extremely 
poor. 


PACKAGE 
IDENTI- 
FICATION 





style sliced bacon is packaged in a 
sealed window-type carton. This may 
be the forerunner of still other 
changes in the traditional sliced bacon 
package. 

A considerable volume of bacon is 
cut in thick slices which are stacked 
in units of 1 to 2 lbs., and packaged 
in window-type paperboard cartons. 
Advantages for this block-like style 
of package over the popular shingle- 
style of sliced bacon package are two- 
fold: 

1. Better keeping quality owing to 
less surface exposure. 

2. Lower packaging material cost 
because of package compactness. 

Vacuum packaged sliced bacon has 


never enjoyed the consumer accept- 
ance of vacuum-packaged sliced table- 
ready meats. There are several reasons 
for this difference: 

1. Sliced bacon is less perishable 
than many sliced table-ready meats 
so there is less need for vacuum pack- 
aging the product. 

2. Higher cost, because of the 
shape of the shingle-style sliced bacon 
package. 

3. Loss of vacuum is a_ greater | 
problem in larger packages. 

4. Bacon slices have more tendency 
to stick together in a vacuum package. 

Pork sausage, frankfurters and sim- 


ilar sausage products are generally 


packaged in films or in cold waxed 
paperboard trays and cartons with 
windows or transparent film over- 
wraps. 

FROZEN MEATS: Most of the 
frozen red meats and cooked meat 
products sold in self-service super- 
markets are packaged in processing 
plants rather than in stores. Moisture- 
proof films, waxed paper, and waxed 
paperboard, aluminum foil and com- 
bination packaging material are used 
for packaging frozen meats. 

For the most part, packages for 
consumer frozen meats consist of two 
or more packaging materials. For it- 
stance, 12-0z. packages of frozen beef 
sandwich steaks are often wrapped 
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A STEP AHEAD 


Through Research - 


...and PRESCO FLASH CURE proves it! 


Meat packers have enjoyed the benefits of our 
incessant scientific research for better products 
and processes for more than 80 years. 


For example, our forward-thinking research program 

developed PRESCO FLASH CURE to meet demands for a faster, 
more efficient cure for smoked meats. This ultra 

rapid curing compound gives the meat-packing industry 

a new processing method that has proven a major 

step forward in food technology. 


Try PRESCO FLASH CURE- 


discover why it’s the faster way to finer products and higher profits! 


PRESCO SEASONINGS 

PRESCO FLASH CURE 

PRESCO PICKLING SALT 

BOARS HEAD SUPER SEASONINGS 


PRESERVALINE.. son oF PRESCO propucts 


MANUFACTURING COMPANY Since 1877 
FLEMINGTON ¢« NEW JERSEY 


QE CANADIAN DISTRIBUTOR: Meu) iS tReet 


Among the many products for meat processing 
originated in our research laboratories are the famous 
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in a moistureproof transparent film, 
inserted in a waxed paperboard car- 
ton and then overwrapped with a 
moistureproof film, foil, paper, or a 
combination of these materials. The 
inner liner protects the product from 
dehydration and color change. The 
carton gives strength and stacking 
characteristics and the overwrap seals 
the package. 

Cooked frozen meat items are gen- 
erally packaged in aluminum foil 
trays or in paperboard cartons with 
moistureproof liners and overwrapped 
with flexible moistureproof materials. 
Complete contact between the mois- 
tureproof inner wrap and the product 
is desirable to inhibit freezer burn, 
discoloration and oxidation. 

Packaging materials for frozen 
meats must have very low moisture 
transmission rates. Oxygen imper- 
meability of the packaging material is 
recommended for cooked frozen prod- 
ucts. However, this requirement is 
controversial insofar as fresh frozen 
meat packages are concerned, pri- 
marily because the fresh frozen meat 
gradually darkens in an oxygen-tight 
package. This is illustrated by the 
data reported in Table 5. 

Frozen ground beef was vacuum 
packaged in several oxygen and mois- 
ture barrier type films and stored for 
one year at 0°F. During the course 
of the year the color of the vacuum 
packaged product changed from a 
bright red to a dark purple, whereas 
there was little change in the color 
of the control product which was 
tightly wrapped in moistureproof 
cellophane. Likewise there was little 
change in the color of vacuum pack- 
ages which had lost their vacuum 
during storage. 

Frozen ground beef which had 
been stored for one year in vacuum 
packages had a much better flavor 
than similar product which was stored 
in non-vacuum packages. 

STORE OVER-WRAPPED 
MEATS: It is a common practice of 
some supermarkets to overwrap pack- 
aged meats, even though they may be 
adequately packaged as received by 
the store. The primary reason for 
overwrapping is to provide a suitable 
surface for attaching store labels. 
Therefore, there is need for coordi- 
nated research on the part of suppliers 
of labels and other packaging ma- 
terials and food processors to develop 
packages which may be easily la- 
belled, thereby avoiding the expense 
of overwrapping. 

CONCLUSION: In conclusion, at- 
tention must be called to other factors 
which are all important in the success- 
ful self-service merchandising of con- 
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TABLE 5: EFFECT OF VACUUM PACK- 
AGING ON THE COLOR AND FLAVOR 
OF FROZEN GROUND BEEF 


COLOR FLAVOR 
RATING* RATING* 
-Yr. 1-Yr. 
Stor- Stor- 
Package Vacuum Initial age Initial age 
Saran (1 mil) ” 
+ Polyethy- 
lene (1 mil) 29 in. vac... 9 4 9 8.2 
Saran (1 mil) Vac.|lost dur- 
+ Polyethy- ing stor- 
lene (I mil) age .. 9 8 9 3.8 
Moistureproof 
cellophane— 
(1 mil) No vac. 9 6 9 4.7 


*Subjective rating: !0—excellent; |I—extremely 
poor. 





sumer-sized packages of meats and 
poultry. They include rigid standards 
of sanitation, quality control of prod- 
uct, fast turnover of product and 
temperature control. Failure to main- 
tain high quality will minimize the 
advantages which are inherent in new 
and improved packages. 

As for the future, research is un- 
derway in many laboratories on new 
packaging materials, new techniques 
and new equipment which will assure 
continued opportunities for new and 
improved packages. 


New Packing Plant Opens In 
Mexico; Ships Beef to U. S. 


The new Mexican packing plant 
which opened in Piedras Negras, Coa- 
huila, Mex., in October will export 
beef to the United States, it has 
been sending about 50,000 Ibs. of 
have been chilled carcass beef. 

The new plant employs about 80 
men. It plans to slaughter 150 head 
of cattle per day during a six-day 
week. The old plant in Piedras Neg- 
ras, “Empacadora y Refrigerador de 
Coahuila,” is working two or three 
days a week and processes 300 to 
360 head of cattle per day. It has 
been sending about 50,000 lbs. of 
boneless beef to San Antonio weekly. 


Mississippi Packers Elect 


Directors elected by the Mississippi 
Independent Meat Packers Associ- 
ation at the group’s third annual meet- 
ing in Jackson are: Jimmie Tant, Tant 
Packing Co., Laurel; R. J. Vincent, 
Delta Packing Co., Clarksdale; E. E. 
Hicks, Bryan Brothers Packing Co., 
West Point; Harmon Legett and Cur- 
tis Dedeaux, both of Dedeaux Pack- 
ing Co., Gulfport, and S, V. Anderson, 
Jackson Packing Co., Jackson. 

Newly-elected officers, as reported 
in last week’s NP, are: president, 
Todd Agnew, Mid-South Packers, 
Inc., Tupelo; vice president, Ralph 
Spencer, Central Packing Co., Hatties- 
burg, and secretary-treasurer, E. A. 
Jernigan, Mid-South Packers, Inc. 


Tariff Commission Studies 
Calf, Kip Leather Imports 


The Tariff Commission has be 
an investigation to find out whether 
imports of specified calfskin and kip. 
skin products threaten to injure do. 
mestic industry. 

The investigation, requested by the 
calf leather division of the Tanner 
Council of America, was_ instituted 
under Section 7 of the Trade Agree. 
ments Extension Act of 1951. If 
the commission finds that imports are 
damaging domestic producers, it can 
recommend relief to the President, 
who can accept, reject or modify the 
recommendations. 

Imports covered by the investi. 
— are rough, partly finished or 

nished upper and lining leathers 
from calfskins or kipskins that can 
be made into footwear and fancy 
leather that can be made into foot- 
wear. The “fancy” leather products 
are those grained, printed, embossed, 
ornamented or decorated. 


Packer Raised Landrace 
Named Grand Champion Hog 


At the annual Royal Agriculture 
Winter Fair held in Toronto last week 
the grand champion carcass compe- 
tition was won by a Landrace bar- 
row, bred and fattened by Davem 
Farms, Ltd., Hamilton, Ontario. 

The Landrace champion was 
awarded the Todd trophy, originally 
donated by S. E. Todd, for many 
years managing director of the Meat 
Packers Council of Canada. Davem 
Farms, Ltd., is operated by the old- 
established meat packing firm of 
F. W. Fearman Co., Ltd., located in 
Hamilton, Ontario. 


New Philippine Meat Plant 


A $150,000 meat plant was re 
cently opened in the Philippine 
Republic at Mandaluyong, just out- 
side Manila. It will cure and preserve 
meat products, including hams, bacon 
and sausage. The Philippines, an im- 
portant market for U. S. sausage, 
bought over 3,000,000 Ibs. in 1957, 
almost one-half of U. S. exports. How- 
ever, exports will be much less this 
year because of Philippine dollar ex- 
change controls. 


MISEA Board to Continue 


The board of directors of the Meat 
Industry Supply and Equipment As- 
sociation will remain the same for the 
1958-59 year. C. W. Hess is chair- 
man, and F. K. Koepke is vice chair- 
man, Other directors are R. R. Dwyet, 
L. R. McQueen, C. Oscar Schmidt, 
jr. Henry A. Lotka, H. A. Scherer 
and E. V. Krueger. 
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is canned hart had custo 
*Because its flavor and appearance were protected 
ith SWIFT'S SUPERCLEAR GELATIN 


What happened? . . . That which always happens to canned hams that 
look and taste so good. Gelatin, a wholesome meat product, helps pre- 
serve the natural flavor and appearance of this ham. Superclear is made 
for this use. 





Superclear has high strength—you use less of it. Superclear stays 
put in crevices and cavities—it locks in flavor. Superclear is uniform 
—you can depend on it batch to batch, season to season. 


Return the coupon today, and prove the superiority of Superclear 


to yourself, 


Swilt 


104% .YEAR 


7o Sewe 


Your Ipdluctiy Bettoe 


Please send us: 


Information on 
Swift's Superclear 
Gelatin. 


100 th. trial drum of 
Superclear to be 
tested in our opera- 
tions. If not fully 
satisfied, we may 
return it for credit at 
Swift’s expense. 
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SWIFT & COMPANY, Gelatin Dept. 
1215 Harrison Avenue, Kearny, New Jersey 


Company Name 





Address 





City 





Your Name. 





This offer expires January 29, 1959 
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Machine Keeps 
Order Data at 
Fingertips in 

Patrick Cudahy 


Wisconsin Plant 


By RAYMOND M. HOEHNKE 
Office Manager, Patrick Cudahy Inc 


ventional machine methods, as sales 
increased and more items were added 
to the Cudahy product line, it became 
increasingly difficult to handle the 
volume of orders, checking credit, 
pricing and packing and shipping ar- 
rangements. Handling these time-con- 
suming tasks on the computer now 
greatly eases our paperwork burden 
and permits us to process orders and 
accounts at high speed. 

The IBM 305 is built around a 
magnetic disk memory with a storage 
capacity of 5,000,000 digits. Informa- 
tion is stored on both sides of 50 
metal disks which are arranged in a 
vertical stack that rotates at 1,200 
rpm. An access arm moves rapidly 
up and down and between the spin- 
ning disks to reach any particular 
group of stored data. The machine's 
ability to record or recall data from 
these magnetized disks in a fraction 
of a second, and in any sequence, 
gives us a continuous, up-to-the-min- 


DATA PROCESSING system is built around magnetic disk memory with storage capacity of 
5,000,000 digits. Information is stored on both sides of 50 metal disks arranged in vertical 
stack (far left). Shown at installation are Raymond M. Hoehnke, office manager of the 
Wisconsin meat packing organization, who describes the system here; Robert Breitbach, 
assistant supervisor of tabulating department, and Donald Reck, RAMAC programmer. 


ARLIER this year, Patrick Cud- 
E; ahy Inc of Cudahy, Wis., be- 

came the first firm in the meat 
packing industry to install an IBM 
305 RAMAC data processing system. 
The installation represented our latest 
major step forward under our long- 
standing company policy of utilizing 
the most modern equipment and 
methods available. As far back as 30 
years ago, we were one of the first to 
use IBM equipment for handling an 
accounts receivable operation. 

An advanced electronic computer, 
the IBM 305 RAMAC (random ac- 
cess method of accounting and con- 
trol) is being used primarily for order 
processing. Under our former con- 
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ute record of all of the order transac- 
tions of our organization. 

Under our order processing system, 
data on all customers and products 
and on several days of item prices 
are stored on the disk storage file. 
When order information is received 
in the computer room, a spread card 
is punched for the products on the 
order and these cards are fed into the 
RAMAC. In processing each order, 
the computer automatically locates the 
proper customer and product records 
in its disk memory and punches this 
information into cards used for pre- 
paring shipping labels. The machine 
has automatically calculated the num- 
ber of labels required for the order. 


At the same time, the computer 
pares the order on its printer, m 
a routine credit check on the custome, 
comparing product pricing and est. 
mating the dollar value and weights 
of the items on the order. The com 
puter automatically indicates any q. 
ders requiring a credit check for 
ferral to the credit department and 
any price deviations on an order for 
the attention of the sales departments, 
A total card also is punched with 
estimated weights for the order by 
carcass, by fresh meat and by proc 
essed item categories. Using these 
cards, several times a day reports 
containing up-to-the-minute weight 
totals are prepared and forwarded 
to the traffic and shipping depart 
ments as a basis for load scheduling 
and car ordering. 

In addition to order processing on 
the computer, we are now planning 
to turn over our incentive payroll and 
sales analysis processing operation to 
RAMAC as its next job. Following 
the billing operation, the machine will 
store actual weight and quantity data 
in its disk memory by department and 
type of sale for use in preparing a 
weekly tonnage report and sales an- 
alysis at our firm. 

The fresh facts maintained in the 
random access memory will show our 
order transactions as they are now, 
not as they were weeks, days or even 
hours ago. If our management wants 
to know the total sales on a particular 
item so far today or this week, the 
system can be interrogated to provide 
the required information almost im- 
mediately. The computer will seek 
out this data directly without scanning 
through intervening records, and the 
requested data will be automatically 
typed out on an electric typewriter 
at the system’s control console. 

The IBM 305 RAMAC was devel 
oped and manufactured by Intern 
tional Business Machine Corp. at its 


> San Jose, Calif., manufacturing facil 


ities. The machine relies upon 3 
powerful combination of stored pro 
grams and control panel wiring for 
instructions to carry out its data proc 
essing operations. 

EDITOR’S NOTE: A growing num- 
ber of meat plants have begun using 
machine accounting to obtain various 
types of vital information. The sy 
tem employed by a small town finm, 
Black Hills Packing Co., is described 
in the NP of August 23, 1958. How 
Braun Brothers Packing Co. uses m& 
chinery in many accounting functions 
is related in the issue of April 5, 1958 
The NP of July 27, 1957, tells how 
Rosenthal Packing Co. uses machi 
ery as an aid in inventory control. 
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New Super 


ALBUMINOUS BINDER 
AND MEAT IMPROVER 


FLAVOR-LOK 
VITAPHOS. 
VITA-CURAID 
TIETOLIN 
SEASOLIN 
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CONTINUOUS STUFFIN 


WITH THE NE 
BECKER 


new VAC uuM 
TROLLED 
INUOUS 
MACHINE 


THE 


GLOBE- 


CONT 
CONT 
STUFFING 


rine 
revolutionory Globe- aor mec 
nee the greatest edvence a, 
" ; manviocture Contin : 
pene nd the removind of oi by 
eon aie as the meat enters the 
ssa ides on © 
sausog® production 


ontrolled 
; casing prov’ 


of 
conception 


ntirely new 


Aduantager 


ETON AVE. 
4p00 SO. PRINCE ILLINOIS 


sone SSS 


She GLOBE Conf on —— 


WITH THESE 
ADVANTAGES: 


* Fast, Continuous Operation 


Air-free Product with Controlled Vacuum 


Product Improvement 


Ease of Cleaning 


Economy of Operation and Maintenance 
Complete Safety 


* Easy Installation 


This revolutionary Globe-Becker machine represents the 
greatest advance in the history of sausage manufacture 
Continuous stuffing and the removing of air by con- 
trolled vacuum as the meat enters the casing provides 
an entirely new conception of sausage production. 


GLOBE-BECKE 


VACUUM 
CONTROLLED 
STUFFING MACHINE 





Globe equipment is now available through “NATIONWIDE” leasing program 


ame 


4000. s. PRINCETON AVE, c 
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Founder P. G. Molinari at ease. . . . Some of San Francisco's famous dry salami. 


. . » John Poletti. . 


. . Ernie Gabiati of Roma Sausage Co. 


Molinari and Cariani Started Something in San Francisco 


salami with its characteristic 

white mold, which may be 
difficult to achieve in most parts of 
the country, means “doing what comes 
naturally” for P. G. Molinari & Sons 
and five other Bay area firms that 
have sprung out of this original Italian 
sausage concern in San Francisco. 

The uniform climate of the area is 
sympathetic to the development of 
bacteria on dry salami and brings out 
the mold with little or no mechancial 
help. The mean daily temperature 
is 56.7° F., with an average high of 
62° and low of 50°. Humidity aver- 
ages 74 per cent. 

It may have been the climate, as 
well as opportunity to prosper in a 
growing city, that attracted P. G. 
Molinari, native of Taranto, Italy, to 
San Francisco in 1886 by way of 
Mexico City, where he had worked 
a couple of years as a waiter in a 
restaurant. He obtained a job in a 
butcher shop and in a few years 
opened his own meat market with 
$500 capital saved out of wages of 
$35 a month. 

Louis Cariani, a young Swiss-Ital- 
ian, arrived in the city in 1896 from 
Milan, Italy, where he had been an 
apprentice sausage maker, and was 
hired by Molinari to make Italian sau- 
sage, particularly dry salami. Beef 
and pork were chopped manually with 
knives or cleavers, mixed with a pad- 
dle in a large kettle, stuffed by hand 
into beef casings and hung from the 
ceiling to dry. The city’s Italian pop- 
ulation welcomed the product with 
the “old country” flavor. 

Molinari and Cariani formed a 
partnership in 1898 and were on the 
road to prosperity in 1906 when they 
were wiped out in the earthquake and 
fire. They went to A. P. Giannini, 
founder of the Bank of Italy (now 
Bank of America), for a loan, and it 


Pest a of Italian dry 


was granted with faith as security. 
The partnership continued until 
1915 when each of the partners 
started a plant of his own. P. G. 
Molinari & Sons now is owned by 
the founder’s sons, Frank and Angelo, 
and produces dry salami and other 
Italian sausage under the brand name 
“Molinari Since 1896.” It also sells 
a large variety of imported Italian 
food products. Founder Molinari re- 
tired at the age of 80 and today, at 
88, is enjoying life in leisure. 
Cariani Sausage Co. is owned by 
Alfred and John Cariani, who ac- 
quired their father’s business upon 
his death in 1936. The firm manu- 
factures Italian dry salami, as well as 
cooked sausage, under the brand name 
of “Cariani’s.” The Cariani brothers 
are proud holders of Italy’s coveted 
Gran Premio Medaglio d’Oro (gold 


ITALIAN dry sausage 
made by Cariani Sau- 
sage Co. is examined 
by Alfred Cariani and 
a municipal inspector. 
Alfred and his brother, 
John Cariani, direct the 
activities of the com- 
pany which was founded 
by their father, Louis, 
an associate of P. G. 
Molinari in the estab- 
lishment of the special- 
ized Italian dry salami 
business in the favor- 
able environment of the 
San Francisco Bay area. 
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By C. A. THOMAS 


medal), the only one given to dry 
salami made in America. 

Four other important producers of 
Italian dry salami in the San Francisco 
area are headed by men who either 
worked at one time for Molinari and 
Cariani or whose fathers were asso- 
ciated with that pioneer concern. 
Roma Sausage Co., under Ernie Gabi- 
ati, president, makes “Gallo” brand 
dry salami exclusively. The product 
is manufactured under the “Galileo” 
brand by Golden Gate Salami Co., 
headed by Frank Sorba, president. 
San Francisco Sausage Factory, under 
the direction of John Poletti, presi- 
dent, produces “Columbus” brand dry 
salami. The product is made under 
the “Capri” brand by California Gold- 
en State Salami Co., Oakland, headed 
by Henry Vernazza, president. 

Ingredients are carefully-selected 





beef rounds and pork blade meat with 
all sinews removed by hand. The 
meat is ground, chopped and mixed 
in conventional sausage machinery 
and stuffed into beef middles. Season- 
ing includes black pepper with a 
touch of garlic and a dash of dry wine. 

Within 48 hours after the salami 
is processed and hung in a room with 
a temperature of 65° F. and humidity 
of 70 per cent, mold begins to form 
over the outside of the casing. During 
a 28-day drying period at a tempera- 
ture of 65° to 80° F. (producers differ 
on this) and 70 per cent humidity, 
mold continues to form and curing is 


completed. Shrinkage ranges from 
25 to 30 per cent. 

For years the sausage was sold 
only in 8-in. to 16-in. sticks, stuffed 
in natural beef casings, and a large 
share is sold that way today, but self- 
service marketing has led to slicing 
and vacuum packaging. While the 
product finds the most constant mar- 
ket in the Bay area, a large volume 
is sold in Los Angeles, Fresno and 
neighboring cities and shipments to 
Seattle, Boston, Chicago, New Orleans 
and other outside cities are increasing. 

The manufacturers recognize two 
problems—to make the product popu- 





Profitable: 
Animal bleeds better. Meat has bet- 
ter color, grades higher, keeps better. 
Economical: 
Compare costs of using the CASH-X 
with any other stunning method. 
Simple: 
It’s easy to learn to use the CASH-X. 


Operator doesn’t tire or become 
inaccurate. 


Humane: 
Animal is stunned instantly, without 
pain or fright. 

Safe: 
Captive bolt never leaves the barrel. 
No bullet to ricochet. No risk of 
animal reviving. 








EQUIPMENT CO. 





CASEX “Shei 


PROVEN BETTER! 


Used in over 30,000 plants. An unequalled record 
of world-wide acceptance. You'll find the CASH-X 
Stunner more humane, safer, more profitable, 
simpler and more economical. Captive bolt travels 
about 1%-in. beyond the end of the muzzle — 
only far enough to stun the animal instantly. 
There is no change in the animal’s heartbeat, 
breathing, or blood pressure. Meat grades higher 
because animal bleeds better. No heavy hammer 
no animals 
infuriated by glancing blows. Write for more 
information on the CASH-X, the Stunner with 


to swing; no operator fatigue; 


world-wide acceptance. 


IN CANADA .. . Sales and Service by 


SIMMONDS PRODUCTS OF CANADA LIMITED 


637 PARKDALE AVENUE 
HAMILTON, ONTARIO 


2520 HOLMES STREET 
KANSAS CITY 8, MO. 
Victor 2-3788 





charge of Parker. Highlight of this 
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lar with persons other than those of 
Italian descent and to induce cop. 
sumers to use it for dishes in addition 
to hors d’oeuvres and sandwiches. 
They recommend use of salami ip 
salads, with scrambled eggs and 
diced in waffle batter, but no cop. 
certed advertising is being done t 
increase the product’s use. Popularity 
grows through tourists who find the 
salami served at most restaurants ip 
San Francisco and ask where it can be 
purchased for home consumption. 
























































Hide School to Feature 
Two Week-Long Courses 


The next hide training school will 
feature both a primary course and 
a technical course, Charles F. Becking, 
director of education for the National 
Hide Association, announced. 

The primary course is scheduled 
from January 26 through January 31, 
at the Chicago branch, University of 
Illinois, Navy Pier, Chicago, and the 
technical course will be conducted 
February 2 through February 7 at one 
of the large warehouses in the Union 
Stockyards, Chicago. 

The hide school will be under the 
direction of Jack Weiller, Jack Weiller 
& Co., and Michael J. Parker, Dietrich 
Hide Corp., both Chicago, as oo 
chairmen of the education committee, 
with Dr. Victor E. Ricks of the Uni- 
versity of Illinois faculty having over- 
all supervision of the classes. 

In addition to the regular class- 
room procedure, the primary course 
curriculum will include broad discus- 
sional periods and guest lectures by 
industry authorities on the various 
subjects under discussion, as well as 
moderators who will lead the class in 
certain important aspects of instruc. 
tion, according to Weiller, who is in 
charge of that phase of the school. 
The course will be taught from the 
industry’s textbook, “Hides and Skins.” 

The technical course will be in the 












































































course will be a full physical demon 
stration, using complete carloads of 
hides and skins. Students tcking the 
technical course will experience the 
full range of takeup, including gra¢- 
ing and selecting, with the student 
not only participating in, but also tak 
ing charge of inspection under the 
supervision of experienced instructors. 
The technical course was expanded to 
a full week of instruction following 
the very successful one-day technical 
course held last year. 

Further information regarding e 
rollment may be obtained from the 
National Hide Association, 130 
Wells st., Chicago 6, IIl. 
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Auctions, Science, Sales and Quality Are Meeting Topics 


aid, national problems of the 

meat industry, packer-auction 
market relationships, meat science 
developments, sales training and ac- 
counting were some of the topics dis- 
cussed at the well-attended meeting 
of the southern division of the Na- 
tional Independent Meat Packers As- 
sociation, held at the Americana hotel 
in Miami Beach, Fla., on November 
21 and 22. 

In accordance with a new amend- 
ment to the association’s by-laws, 
approved by the NIMPA board of 
directors just prior to the meeting, 
Robert L. Redfearn of Redfern 
Sausage Co., Atlanta, in 1959-60 
will serve the second year of a new 
two-year term for divisional vice 
presidents. The division chose James 
Frey of L. A. Frey & Sons, Lafayette, 
La.; Edgar Thurman of Green Hill, 
Inc., Elliston, Va., and Todd Agnew, 
Mid-South Packers, Inc., Tupelo, 
Miss., as directors with terms be- 
ginning in the spring of 1959. Mem- 
bers selected New Orleans as the 
site of their 1959 meeting and the 
date will be announced later. 

WESTERN VIEW: E. F. Forbes, 
president of the Western States 
Meat Packers Association, told the 
NIMPA southern division members 
that the independent packers can sur- 
vive only if they work together. He 
declared that every independent 
packer east of the Rockies should be 
a member of NIMPA. President 
Forbes named the meat industry’s 
three big problems as: 

1. Public relations. 

2. Trade practices. 

3. Profitless operations. 

Noting that the industry’s ap- 
proach to public relations has appar- 
ently been “wrong,” Forbes suggested 
that packers dig in at the grass roots 
with the publications, institutions, 
consumers and producers in_ their 
own localities. He said that WSMPA 
has organized packer-producer com- 
mittees which pass along information 
from the association’s public rela- 
tions counsel. 

Unfair practices at the hands of 
larger competitors and buyers im- 
pelled WSMPA to seek redress 
through the FTC transfer legislation, 
according to Forbes. He asserted that 
the corrective amendment to the 
Packers and Stockyards Act passed 
by the last Congress went no further 


(Dit control, small business 


than WSMPA had asked the USDA 
to go, and believed it could go, under 
the old law. Although expressing 
the strong belief that administration 
of the Packers and Stockyards Act 
should be directed by an Assistant 
Secretary of Agriculture, and urging 
NIMPA support for this view, Forbes 
said that he expects the USDA to do 
a better job under the law than the 
FTC could have done. He reported 
that one present source of friction 
which invites governmental attention 
is the exclusive purchasing arrange- 
ments which some retail chains have 
made with some packers. 

In discussing the meat industry's 
profitless status Forbes emphasized 
that the erratic pattern of livestock 
production is partly to blame. Packer 
weaknesses, he declared, include 
lack of cost knowledge and an order- 
taking sales policy which has weak- 
ened in the face of more concentrated 
and effective retail buying power. 

MARKETING: There are a good 
many things that packers don’t like 
about the practices of some livestock 
auction market operators and some of 
these dislikes—“bushing,” failure to 
deliver scale tickets, excessive shrink 
between _ purchase and _ delivery, 
weighing practices, market participa- 
tion in the bidding and furnishing 
market invoice forms to order buy- 
ers—came out during an afternoon 
session at the NIMPA divisional 
meeting. 

Led by C. T. Sanders, executive 
secretary of the National Association 
of Livestock Auction Markets, an 


able panel of southeastern auction 
operators urged packers to withhold 
patronage from markets with doubt- 
ful policies and described their own 
practices. 

The group, which included J. T. 
Wooten, W. I. Bowman, George 
Young, Harry McCollum and L. H. 
Thompson, firmly opposed credit 
extension, saw little need for the 
bonding of packer buyers and urged 
packers to voice their disapproval 
when they encountered unacceptable 
conditions. Time of weighing is one 
of the areas where practices differ; 
the operators reported they weigh 
livestock immediately before, during 
or after sale. 

CONTROL: The purpose of qual- 
ity control] in sausage manufacturing 
is to regulate, within limits, the 
characteristics of your products, ac- 
cording to industry consultant Emer- 
son W. Moran. Such control involves 
the regulation of a wide range of 
material and processing factors, that 
is, meat, binders, seasoning, cutting, 
smoking, sanitation, etc. 

You must have written specifica- 
tions to produce consistently just the 
kind of frankfurts you want, and such 
specifications must Scio. the use 
of alternative formulas and recognize 
differences in results obtained by 
processing in different pieces of 
equipment. Control over material 
must extend to such factors as fat and 
moisture content, bacterial content, 
holding temperature, etc. 

SCIENCE MARCHES ON: Since 
too little is known about the nature 





MODERN MEAT PACKING plant being built by Swift & Company in Wilson, N. C., is near- 
ing completion and is scheduled to go into operation shortly after first of the year. Office 
and utility building is in foreground of photograph. Main processing building is at center 
of picture, with boiler and engine room and stock pens behind it. Small building at center 
left is garage and mechanical building. Construction was started last January. 
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of sausage emulsions, the Wilbur La 
Roe Foundation is now sponsoring re- 
search in this field, the NIMPA mem- 
bers were told by Dr. Roy E. 
Morse, director of the department of 
food science, Rutgers University. In 
the study of the basic physical 
chemistry of sausage emulsions, par- 
ticle size is now being investigated. 

Research at Rutgers indicates that 
electrical stunning may still prove to 
be an effective method for the 
humane immobilization of hogs prior 
to slaughter. The work there has rec- 
ognized two techniques used in 
Europe: application of a high voltage 
for a short time or low voltage for 
a longer term. Massive and pin-point 
lung hemorrhages have been en- 
countered in the stunning research, 
but some doubt has been introduced 
as to the causal relationship between 
stunning and the lung lesions. 

A battery-pack stunning device 
has been developed which appears 
promising for small packer use. 

Dr. Morse emphasized that the de- 
velopment of continuous processes, 
such as in rendering and sausage 
manufacturing, indicates that the 
processors midway between a “mam- 
ma-papa” type of operation on one 
hand, and the large scale producers 
on the other, will have to fight for 
their lives. Operators of medium size, 


he asserted, may have to become 
specialists in one kind of sausage in 
order to exist. 

Dr. Morse also warned that chain 
store organizations are becoming in- 
terested in sausage standards and 
may impose strict specifications on 
those who wish to sell to them. 

Rutgers workers are studying the 
problems of pre-packaging fresh 
meat and have succeeded in keeping 
bloom on product for six or seven 
days. Freeze-dried sausage is also 
being investigated and in this field 
surface fat has been found to pre- 
sent some difficulty. 

At other sessions of the meeting 
Walter J. Hodes of Eugene M. Klein 
and Associates discussed the NIMPA 
pension and profit-sharing plan; Philip 
McCollum, general counsel of the 
Small Business Administration, told 
how the agency is trying to help small 
business and described how small 
business investment companies can be 
organized. Jack Carney of Weiland 
Packing Co. spoke at the meeting of 
the NIMPA Accounting Conference 
on the collection and use of direct la- 
bor cost data. Fred Sharpe, NIMPA’s 
director of sales training, presented a 
group of graduates of his sales man- 
agement training course who demon- 
strated proper methods in dealing 
with retailers. y 


Paul W. Swisher to Head 
USDA Scrapie Study Group 


Paul W. Swisher, commissioner, 
Colorado Department of Agriculture 
Denver, has been named chairman ¢| 
a seven-member group appointed by 
the U. S. Department of Agricultur 
to make a comprehensive study of 
scrapie disease of sheep. 

Scrapie is a chronic infectious dis. 
ease caused by a virus in the braip 
and spinal cord of the affected sheep 
or goat. Its extremely long incubation 
period makes eradication difficult, No 
treatment is known as yet for the dis 
ease. Development of an effective vac- 
cine is not considered practical. 

The group, named by Dr. R. }. 
Anderson, director of the animal dis- 
ease eradication division, Agricultural 
Research Service, consists of a men- 
ber of the sheep industry, a research 
worker, a representative of a veter- 
nary college and state and fedenl 
livestock sanitary officials. 


Financial Notes 


The board of directors of John 
Morrell & Co., Chicago, has declared 
a dividend of 15c a share on its capital 
stock, payable December 30, 1958, 


to stockholders of record at the close §~ 


of business December 12, 1958. 





EDWARD KOHN (Co. 


3845 EMERALD AVE., CHICAGO 9, ILL., Phone: YArds 7-3134 





Barrel Lots 


CAR LOT OR LCL 
DRESSED BEEF 


SAUSAGE MATERIALS BONELESS MEATS AND CUTS 


TOP CHOICE OR GOOD OFFAL 


BEEF CUTS SUPERIOR PACKING CO. 


OFFAL CHICAGO ST. PAUL 
AND 
BONELESS VEAL 

















30 YEARS OF SERVICE 


ERTIFIED 
CASING 
COLORS 


WARNER JENKINSON MFG., CO. 
2526 Baldwin St. * St. Louis 6, Mo. 


West Coast: 2515 Southwest Drive, Los Angeles 43, Calif. 
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_ NEW EQUIPMENT and Supplies 






















COMMINUTOR (NE 630): The Cog- 
‘mill is said to reduce almost any 
_solid material to any size; it grinds 


and quickly blends solids, emulsions or liquids to 
any consistency. Materials are processed with 16 
to 24 blades, reversible for impact or knife-edge 
milling. Capacity of the unit depends upon the type 
of material and its intake size, the horsepower of 
the motor, the rotor speed, the size and shape of 
the material inlet and the size of the outlet screen 
mesh. The comminutor is made by The Creamery 
Package Manufacturing Co. of Chicago. 








NEW CHECKWEIGHING 
MACHINE (NE 623): A 
completely new Selectrol 
automatic unit is announced 


by The Exact Weight Scale 





Co., Columbus, O. Weight 
indication is by an optical 
projection system which of- 
fers shadow-edge visual 
weight indication; electron- 






ic contro] consists of direct 
reading crystal photocells 
mounted alongside of the 
optical reading scale dial. 
Model 1207 is capable of 
speeds up to 120 weigh- 
ings per minute. 


CONVEYOR ELEVATOR 
(NE 624): The Bucket Ele- 
vator Co. of Summit, N. J., 
announces a unit with san- 
itary construction for the 
food, pharmaceutical and 
chemical industries; for 
loading mixers, blenders, 
packaging machines, bins, 
grinders, sifters, etc. Ex- 
clusive cantilever design 
permits complete removal 
of casing covers, pulleys 
and belting without dis- 
turbing operations. 





Use this coupon in writing for further information on New 


Equipment. Address The Nati 





15, W. Huron St., 


Deavic? 
Pro A 


Chicago 10, IIl., giving key numbers only (11-29-58). 


Key Numbers 















IMPRINTING MACHINE 
(NE 641): Kiwi Coders 
Corp. of Chicago announces 
the production of a new 
machine for imprinting all 
kinds of meat product car- 
tons and boards with steel 
type which has a sharp face 
and bites into the board. 












The typeface is lightly inked. 
Machine has a variable 
speed of 50 to 100 cartons 
and boards per minute. 


NOTCHED “J” KNIFE 
(NE 620): The Cincinnati 
Butchers Supply Co. has 
developed a new notched 
J-knife that is said to pro- 
duce a better sausage emul- 
sion, faster and at less cost. 
This J-knife is said to elimi- 
nate the need for additional 
processing of sausage emul- 


Further information on equipment and supplies may be obtained by writing to manufacturer 
direct or writing The Provisioner, using key numbers and coupon below. 


sion. Boss notched J-knives 
are made of stainless steel, 


highly polished to minimize 
friction and retain a keen 
cutting edge. 


AUTOMATIC INDEXING 
MACHINE (NE 629): This 
unit picks up a bag, opens 
it for filling and then closes 
and heat seals the bag all 
in one continuous motion. 
Speeds up to 30 bags per 
minute, and machine will 
handle any polyethelene, 
pliofilm, cellophane, kraft 
or parchment bag from 1 
to 10 in. wide and 1 to 18 
in. long. Made by the Jor- 
dan Tool & Machine Corp., 
Milwaukee. 












GMC HIGHWAY HAULERS (NE 631): Two new 
tractors are announced by GMC Truck & Coach di- 
vision of General Motors Corp. Both units are only 
48 in. from bumper to back of cab. Truck operators 


0a 


will be able to carry from 699 to 2,097 Ibs. more 
payload, it is claimed, than with comparable com- 
petitive models. Model DLR-8,000, as shown, with 
front axle set back 50 in., was designed to haul a 
maximum of 60,000 Ibs. gross combination weight, 
while model DFR-8,000 with its 28-in. front axle 
placement, is adaptable to many loads rangings up 
to 76,000 Ibs. G.C.W. The GMC’s are powered by 
two-cycle super-economy diesel engines. 
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PACKERS TELL WHY. 
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“*VISKING fibrous casings and cages are used for 
all our meat loaves and large bologna. The entire 
operation is simplified, because the product is at 
all times contained within the casing. No possi- 
bility of surface contamination. We’ve eliminated 
all molds. Far superior to any other method.” 
LUER PACKING COMPANY 
Walter Luer, President 


**VISKING fibrous casings and wire cages please 
us very much. Definitely the best for pre-slicing. 
Operation is speedier, more efficient. Taste and 
flavor are improved. The casing gives products 
superior shelf life. Savings over water cooking 
in molds are substantial. Cages are more quickly 
released for re-use while the casing protects loaf 
surface up to pre-slicing. Considerable savings 
in cleaning equipment.” 

COLONIAL PROVISION Co., 

Bert Rabinowitz, Vice President 


**VISKING fibrous casings—and VISKING’s idea of 
processing in wire cages, has meant much to us. 
VISKING fibrous casings solved our produc- 
tion problem. Taste and flavor improved by 
smoke and baking processing. Time and labor 
were saved. Less handling space is required. I’d 
recommend it to anyone except my competitors !”’ 
COLUMBIA PACKING COMPANY 
Morris M. Sherman 
Vice President 
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““We have been using VISKING Fibrous Casings 
with a wire mold for uniform slicing loaves for 
quite some time. We have found it to be very 
economical, much easier to handle. We have ex- 
perienced higher quality, greater uniformity, 
longer shelf life and minimum returns. We did 
not jump into this application. Only after exhaus- 
tive comparative tests, we realized we had some- 
thing—a better way of making a more uniformly 
packed loaf for slicing.” 

Harvey Pressel 

R. R. PRESSEL SAUSAGE Co., INC. 

Detroit, Michigan 


‘*“VISKING fibrous casings and our 4” x 4” cages 
produce a loaf of proper size to operate our 
FLEX VAC 6-12 machine—and with a minimum 
of leakers.”’ 
MILWAUKEE SAUSAGE COMPANY 
Martin B. Rind, President 


VISKING COMPANY 


DIVISION OF Ln CORPORATION 


Chicago 38, Illinois 
In Canada: VISKING COMPANY DIVISION OF UNION CARBIDE 
CANADA LIMITED, Lindsay, Ontario 


VISKING and UNION CARBIDE are registered trademarks of UNION 
CARBIDE CORPORATION 
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Alan J. Braun Elected Head of 
Braun Brothers Packing Co. 


ALAN J. Braun has been elected 
president and general manager of 





A. J. BRAUN 


N. J. BRAUN 


The Braun Brothers Packing Co., 
Troy, O. He succeeds his father, the 
late WALTER Braun, founder of the 
meat packing company. The new 
president, who joined the firm in 
1949 and became executive vice pres- 
ident and general manager of the 
company in 1952. 

The company also has announced 
the naming of a new executive vice 
president, the expansion of duties of 





R. R. HOOVER 


P. F. BRAUN 


a present vice president, the creation 
of three new vice presidencies and 
the election of men to fill these posts. 

Nicno.as J. BRAuN, who joined the 
firm in 1948 as cost accountant, has 
been named executive vice president. 
He has served the company as office 
manager since 1953. Paut F. BRAUN 
has been named vice president in 
charge of livestock procurement. Join- 
ing the firm in 1948, he has served 
the family firm in the capacity of vice 
president since 1952. 

Rosert R. Hoover has been elected 
Vice president in charge of finance. 
He joined the firm in 1932 as a gen- 
eral accountant and was named sec- 
tetary-treasurer in 1941. Along with 
his new responsibilities, Hoover will 
continue his duties as secretary-treas- 
urer. HERMAN J. Hoppe has been 
named vice president in charge of 
Procurement. Hoppe joined the com- 
Pany in 1953 as general plant super- 


The Meat Trail... 


intendent, a post he will continue to 
hold along with his new appointment. 

CuarLes E. Houck, who joined 
Braun Brothers in 1954 as general 
sales manager, has been named vice 





H. J. HOPPE 


C. E. HOUCK 


president in charge of sales. He will 
continue serving the company as gen- 
eral sales manager in addition to 
duties assumed with his new post. 


H. B. Bain Joins AMI as 
Public Relations Director 


The appointment of HersBert B. 
Bain as director of public relations 
for the American Meat Institute, Chi- 
cago, was announced this week by 
Homer R. Davison, president. 

Bain, immediate past president of 
the Publicity Club of Chicago, former- 
ly was director of public information 
for the American Dental Association. 


New York Purveyor Group 
Names Thomson President 


FREDERICK C. THoMson of George 
Schaeffer & Sons, Inc., was elected 
president of the Meat and Poultry 
Purveyors Association, Inc., of New 
York at the group’s 23rd annual meet- 
ing in New York City. 

Other officers are: first vice presi- 
dent, RicHARrD M. GREENEBAUM, 
M. H. Greenebaum, Inc.; second vice 
president, Mitton A. Diner, Edward 
Davis, Inc.; third vice president, 
Davw Speruinc, E. Joseph, Inc.; 





treasurer, IstworE FRANK, Washington 
Beef Co., Inc., and secretary and coun- 
sel, BENJAMIN YOUNG. 

ALFRED LOWENSTEIN, J. Lowen- 
stein & Son, Inc., was elected chair- 
man of the board of directors and, 
as outgoing president of the organi- 
zation was presented with the associ- 
ation’s certificate of appreciation at 
the meeting. 

Other directors chosen at the meet- 
ing are: WiLL1AM H. Bovers, West 
Harlem Meat Co.; DANIEL A. Bucus- 
BAUM, Aaron Buchsbaum Co., Ince., 
Jason D. Cutos, Jason D. Chios, Inc.; 
Joun J. Cunnincnam, Cunningham 
Bros., Inc.; THomMAs M. FERRARA, 
Thomas M. Ferrara Co., Inc.; CHARLES 
Gacuot, jR., Charles Gachot, Inc.; 
Epwarp T. Jopsacy, Pacific Hotel 
Supply Co., Inc.; JoseEpH KENNEY, 
Knickerbocker Meats, Inc.; PETER H. 
PETERSEN, Petersen-Owens, Inc.; 
NATHAN SCHWEITZER, JR., Nathan 
Schweitzer & Co., Inc.; Epwarp SEH, 
Gotham Hotel Supply Co.; BEN Sunp- 
LER, Puritan Beef Co., Inc.; James T. 
SmituH, Ottman & Co., and Paut Sprt- 
LER, JR., DeBragga & Spitler, Inc. 


Chicago Group Sets Dec. 13 


As Date for Annual Ball 


The Chicago Meat Packers & 
Wholesalers Association has set its 
annual ball for Saturday, Decem- 
ber 13 at the Conrad Hilton hotel. 
The affair is known as a get-together 
for the entire local meat industry and 
will be attended by brokers, suppliers 
and others connected with the in- 
dustry, as well as packers and whole- 
salers and their wives. 

Arrangements for the ball are to 
be handled by Irvinc TENENBLAT, 
Monarch Provision Co., vice president 
of the association, and Epwarp Cxvu- 
RAN, Illinois Provision Co., secretary- 
treasurer. 

Approximately 1,200 people at- 
tended last year’s banquet and an 
equal number is expected at this year’s 








NEW CANADIAN rendering plant above will go into operation early in 1959. To be located 
in St. Lambert, Quebec, the new plant will be known as The Longueuil Meat Exporting Co., 
Ltd. The eight-cooker plant is fully conveyorized. B. Nyveen is president of the new firm. 
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affair. Witt1am Ditton, Hygrade 
Food Products Corp., is president of 
the Chicago organization. 


Horodenski Elected President 
Of Meat Trade Institute 


Leonard D. Horopenski of Nagel, 
Inc., Brooklyn, N. Y., has been elected 
president of Meat Trade Institute, Inc. 
Other officers chosen are: vice presi- 
dent, Frirz Katz, Stoll Packing Corp.; 
vice president, Ropert A. MARTIN, 
Boar’s Head Provision Co., Inc.; sec- 
retary, FRANK D. OrZECHOWSKI, F. O. 
Provision Co., Inc., and treasurer, AN- 
DREW J. DEILE, Herman Deile, Inc. 

Elected to the board of directors 
were: CHARLES H. Bonute, Bohle, 
Inc.; FRANK BrunkHorST, Boar’s Head 
Provision Co., Inc.; JERRY FREIRICH, 
Julian Freirich Co.; Herpert R. 


Haun, Kollner’s Inc.; Greorce W. 
Kern, George Kern, Inc.; JoHN 
Krauss, John Krauss, Inc.; LESTER 


Levy, Plymouth Rock Provision Co., 
Inc.; Leo Ratrner, Sperling Pork 
Store, Inc., and FREDERICK T. SPAMER, 
Bedford Provisions Co., Inc. 


PLANTS 


The employes of Park Sausage Co., 
Baltimore, have formed their own 
credit union. There are now 250 
credit unions serving workers in the 
meat industry, according to the Credit 
Union National Association. Char- 
tered by the government and opera- 
ted. under law, these meat industry 
credit unions are entirely owned and 
managed by the members. 


A recent fire at Grill Meats, Inc., 
Sandusky, O., is reported to have 
caused more than $40,000 damage. 
According to Sam Sre1n, president 
and owner of the firm, most of the 
damage was done to a storage room 
and its contents. 


JOBS 


Four changes in management per- 
sonnel have been announced by Dr. 
F, W. Biamey, plant manager, The 
Lincoln Packing Co., a division of 
American Stores Co., Pueblo, Colo. 
W. R. Witson, who has been with 
the company since 1951, has been 
named plant superintendent. He suc- 
ceeds RuDOLPH KARLINGER, who died 
recently, CARDELL WEBSTER will take 
over Wilson’s previous duties in 
charge of the livestock procurement 
and feeding program. Harotp HvE- 
NINK succeeds Webster in heading the 
company’s cold storage division, which 
also handles purchasing and traffic 
operation. Transferred from the firm’s 
Lincoln, Neb.; office in 1954, Huenink 


42 








basement. 


veal and beef. 





Business Grows as Plant Layout Is Improved 


GEorGE BRAUN, owner of George Braun Meat Co., 
utes the growth of his successful enterprise to a change in plant layout. 

Braun, who had worked as a meat salesman in the San Antonio area for 
several years, had the opportunity to purchase a meat plant in 1951. At 
the time he boughi the plant, it had not been in operation for a year. Braun 
has built the business to its present volume of 40,000 Ibs. of sausage and ( 
smoked meat a week, excluding beef and pork. 

When the plant was purchased, the shipping cooler was located in the | 





Braun built one on the top deck. He modernized the entire 
plant so that meat could be turned out a forward flow pattern. The firm 
has just completed a 75 x 75 ft. beef chill room with a capacity of 500 head. 

Braun, shown in top left photo, depends on JoHN Carr, a veteran in the 
business, to keep the plant running smoothly. Carr is shown in top right | 
photo as he inspects beef in the cooler. Carr was previously with Decker” 
Packing Co., San Antonio, for 23 -years. 

The firm operates 10 Chevrolet and Dodge trucks, ranging from %4 ton 





to 2 tons in size. One of the trucks is shown in the bottom photo alongside 7 
company’s loading dock and parking lot. 

The company uses the Alamo brand on all its products which include 
sliced and slab bacon, frankfurts, hams, B-R-T hams, jumbo and regular 
bologna, cervelat, goose-liver sausage, pickle and pimiento loaf, smoked 
picnics, cooked salami, New England ham and a full line of fresh pork, 


Slaughter at the plant averages 500 hogs and 150 cattle weekly. 






San Antonio, attrib- 


















had served the company as account- 
ant, assistant office manager and office 
manager before his new appointment. 
Atrrep R. Eastwoop has been named 
office manager. He has been employed 
with the company since 1945 and 
has served the firm in the capacities 
of accountant and cashier. 


Ronan I, S1eBEN has been named 
director of live cattle procurement and 
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cattle feeding operations for The 
Rath Packing Co., Waterloo, Ia., ac 
cording to L. M. Kyner, vice presi 
dent of the beef, veal and lamb de 
partments. S Sieben will continue @ 
assistant manager of the beef depart 
ment. Kyner also announced the pro 
motions of DELBERT Fiscus to mair 
ager of the live cattle purchasing de 
partment and of L. CarsEN PLAEHN 
to manager of cattle feeding opera 
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Brisk Breakfast . . . Your product is paced to meet the time demands of today’s 
hurry-up living when it’s packed in a rigid aluminum foil container... . This handy 
foil container goes right to the stove and in minutes comes to the table with a bright, 
sizzling good morning meal ....We’ve created more containers than any other manu- 
facturer. This wealth of experience is available to you. Send us an outline of your 


current package requirements. We’ll show you the advantages of rigid aluminum foil. 


EKCO-ALCOA CONTAINERS INC. 


WHEELING, ILLINOIS © WHITTIER, CALIFORNIA © LONG ISLAND CITY, NEW YORK 


EKCO is the registered trademark of Ekco Products Company, ALCOA ts the registered trademark of Aluminum Company of America. 
The corporate name and combination mark; EKCO-ALCOA, is used under license to the manufacturer by each of these companies. 
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PERFECT RESULTS 
IN HARD OR 
SOFT WATER 





New and Improved 


SANFAX 822 


CCONCENTRATE) 


Sanfax 822 (Concentrate) 
was developed, extensively 
field tested, and proven to 
perform at optimum effici- 
ency in all types of water 
. .. whether extremely hard 
or soft. 

Highly concentrated so 
that a little goes a long long 
way, Sanfax 822 (Concen- 
trate) does a more thorough 
cleaning job to cut labor 
costs. 

Sanfax 822 (Concentrate) 
penetrates deep into hair 
follicles, loosens roots quick- 
ly to insure fast removal of 
both bristles and roots. 

A risk-free demonstration 
by a Sanfax sales engineer 
will prove that Sanfax 822 
(Concentrate) does a better 
job, thoroughly, economic- 
ally, safely and quickly. 


Write wire ai 
or phone Unconditionally 
GUARANTEED 


aa el eee 
Specialized Chemicals for Industry’ 
ae) Box 604 ATLANTA GA 


ATLANTA @ CHICAGO e 
SAN FRANCISCO e 








“TORONTO, CANADA 





tions. Fiscus previously served as as- 
sistant manager of the department. He 
fills the cacancy created by the re- 
cent death of Ceci. LICHTENBERG. 


TRAILMARKS 


Dr. Joun C. Troxe., medical di- 
rector for Swift & Company, Chicago, 
has been hon- 
ored by the Chi- 
cago Human Re- 
lations Commis- 
sion for his work 
in advancing bet- 
ter racial rela- 
tions. Dr. Troxel 
was one of the six 
winners of 1958 
honor awards. He 
has been active in 
National Medical 
Fellowships, an organization which 
arranges medical scholarships for Ne- 
groes. Dr. Troxel also is a member 
of the board and a former president 
of the board of Provident Hospital in 
Chicago. Mayor RicHarpD DaLey of 
Chicago will present plaques to Dr. 
Troxel and the other winners at a 
luncheon in their honor scheduled to 
be held on December 11. 


DR. J. C. TROXEL 


The meat brokerage business of 
the late Ray J. Serer, who died last 
month, will continue under the name 
of Ray J. Seipp Co. The affairs of the 
business will be handled by Seipp’s 
widow, CHARLOTTE, and his son, 
MurreE.. The business will be con- 
ducted from the same location in up- 
per floor offices at the Lake Shore 
National Bank Building, 605 N. Mich- 
igan ave., Chicago. 


Francis G. BuzzeEux, chief of the 
animal industry division of the Maine 
Agriculture Department, has been 
elected president of the U. S. Live- 
stock Sanitary Association. He is the 
first lay president of the organization, 
which is made up of the heads of vari- 
ous state bureaus of animal industry. 


Dr. J. M. Ramssorrom, head of 
the packaging division, research lab- 
oratories, Swift & Company, Chicago, 
has been appointed by Secretary 
of Agriculture Ezra Tarr BENSON 
to serve on the livestock research 
and marketing advisory committee of 
the Department of Agriculture. This 
committee was established in 1946 
and has been instrumental in devel- 
oping programs to assist all groups in- 
volved in the production and market- 
ing of livestock and livestock prod- 
ucts. It is one of 26 commodity and 
function committees formed to make 
recommendations to the USDA re- 
garding production, utilization, mar- 
keting research programs and educa- 
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tional activities of the agency in be. 
half of agriculture. 






Emery I. Huvos, vice president in 
charge of raw material procurement 
for Irving Tanning Co., Boston, has 
been elected chairman of the hide 
committee of the Tanner’s Council of 
America. Huvos, who has been active 
in the hide industry for more than 
35 years, has been a member of the 
hide committee for the past 12 years, 
He was the first chairman of the 
Tanner’s Council's hide advisory com- 
mittee, a post he has held since 1955, 
Huvos joined Irving Tanning Co. in 
1951 as director of the company’s 
hide department. 







P. Srasruk has announced that he 
is retiring from the New York City 
meat processing firm bearing his 
name. Stasiuk, a native of Ukrainia, 
came to the United States in 1912. 
Recently he wrote a book about his 
experiences in business and in private 
life. The book was published last June 
under the title “In the New World: 
Reminiscences and Experiences of a 
Business Man” and was printed only 
in the Ukrainian language. The book 
concerns Ukrainian community life in 
New York and elsewhere in the 
United States. His brothers. WaLTER 
and CyrpIANn, will take over. 


All officers and employes of Mid- 
State Packers, Inc., Bartlow, Fla., at- 
tended a dinner in honor of Dr. W. R. 
Atkins, who recently retired as MID 








THREE-MAN TEAM of American experts 
above left recently for Tokyo to begin three 
week tour of Japan in interest of increasing 
American export market for hides and skins 
there. Members of the team are (I. to t+) 
Dr. S. N. Studer, Agricultural Research Serv- 
ice, U.S. Department of Agriculture; Mi 
chael Parker, Chicago hide dealer, and H. 
Leland Jacobsmuhlen, president, Arrow Meat 
Co., Cornelius, Ore., and chairman of board 
of directors of Western States Meat Packers 
Association. The team will discuss such sub- 
jects as competitive prices, quality of US. 
hides, tariff, controls, sanitary regulations 
inspection and promotional projects wi 

Japanese manufacturers and government oF 
ficials. The survey is being sponsored by 
WSMPA, the National Hide Association and 
the National Independent Meat Packers At 
sociation in cooperation with the USDA 
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inspector in charge of the Bartlow 
meat inspection station. The manage- 
ment and employes each presented 
Dr. Atkins with a parting gift. Dr. 
Atkins has retired from the U. S. 
Department of Agriculture veterinary 
corps after 28 years of service. He 
became inspector in charge at Bar- 
tow in January of 1953. 


The election of Dr. GEorcE Borc- 
sTROM as chairman of the program 
committee for the second Inter Amer- 
ican Food Congress, scheduled for 
June 9-13, 1959 at the Carillon Hotel, 
Miami Beach, has been announced 
by the Miami office of the Inter Amer- 
ican Food Institute. Dr. Borgstrom 
is head of the department of food 
technology at Michigan State Univer- 
sity, located in Lansing. 


HaroLp WwettT, a Boston attor- 
ney, has been elected president of the 
Massachusetts Wholesale Food Ter- 
minal, Boston’s wholesale meat center. 
At the same time, SAMUEL SUMMERS 
was elected treasurer, and Max N. 
LAMBERT was named assistant treas- 
urer. Davin A. LuRENSKy, who re- 
tired from the post of treasurer after 
having served for three terms, has 
been elected to the board of directors. 
Other directors elected are NOAH 
Levine, WILLIAM SNEIDER, WILLIAM 
Sonn and Haro.p STONE. 


DEATHS 


ELMER C. FULKERSON, a retired 
purchasing agent for the New York 
City office of Armour and Company, 
died at the age of 72. Fulkerson 
served Armour for 51 years before 
his retirement two years ago. He as- 
sumed his New York post with the 
company in 1930. Before that he 
served as purchasing agent for the 
firm’s plants in South America, with 
headquarters in Buenos Aires. 


C. B. Denman, organizer and for- 
mer president of the National Live- 
stock Producers Association ard or- 
ganizer of Producers Livestock Com- 
mission Co., National Stockyards, IIl., 
died recently at the age of 76. Den- 
man also served on the Federal Farm 
Board during the administration of 
HerBert Hoover. 


Jerr Harris superintendent of 
the slaughtering division of the Fort 
Worth plant of Swift & Company, 
died of a heart attack while deer 
hunting. Harris had been employed 
by Swift for 35 years. ; 


_Liovp JaMEs Biake, 54, produc- 
tion manager for the Oklahoma City 
plant of Armour and Company, died 
recently. Blake had been employed 
by Armour since 1939. 
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meeting of minds takes place on wet-strength 


quality before sending STA-TUF a’packing to packers... 












PICES, OLD MILWAUKEE & TREASURE ISLAND 
EET. MILWAUKEE 4. V P R 
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“We are able to research the entire field before making a capital purchase because ali 
the manufacturers of various equipment and products are outlined in the 


PURCHASING GUIDE!" ssiadibiette taale oe seu 





. 





"The information contained 
in the Purchasing Guide 
is of great benefit to us and 
through the years we 
have found it to be a useful aid." 


HEN jer 


; 


:f 


Whyte Packing Company Limited which will celebrate its 100th 
anniversary in 1959 is still owned and managed by the family which 
founded the business. The company is a full line packer, slaughter- 
ing cattle, hogs and processing smoked meats and sausages as well 
as canned products. It distributes through the province of Ontario 
and into Buffalo, Cleveland, Detroit and New York. 


@ 
SOHHOSSHSSSSHSHSSSHSSSSSSSHSSHSSSSSSEHESSESEHESEEE 


the only complete source of buying information 
for the meat industry! 
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ALL MEAT... . output, exports, imports, stocks 








classes appear below as follows: 


Week Ended 


BEEF 
Number Production 
M's Mil. Ibs. 


Nov. 22, 1958 335 
Nov. 15, 1958 . 329 
Nov. 23, 1957 ; . 362 


VEAL 
Week Ended Number Production 
M's . Ibs. 
Nov. 22, 1958 . 


Nov. 15, 1958 
Nov. 23, 1957 . 


" 


137,677 


CATTLE 
Live Dressed 
Nov. 22, 1958 040 593 
Nov. 15, 1958 1,035 590 
Nov. 23, 1957 1,006 550 


Week Ended S 
“ sy Dressed 


Nov. 22, 1958 » 190 104 
Nov. 15, 1958 ....... . 190 104 
Nov. 23, 1957 4 ented eG 107 





Meat Output Up; 3% Above Last Year 


Meat production under federal inspection rose moderately last week 
on increased slaughter of cattle and hogs. Volume of output reached 412,- 
000,000 Ibs. compared with 397,000,000 Ibs. the previous week, and 
exceeded last year’s volume of 401,000,000 Ibs. for the same November 
week. Last week’s advantage in total output over a year ago was mostly 
pork, volume of which showed about a 9 per cent rise over last year. 
Cattle kill, while up by about 6,000 head for the week, numbered about 
27,000 head smaller than last year. Hog kill was about 3 per cent above 
the same week of 1957. Estimated slaughter and meat production by 


PORK 
(Exel. lard) 
Number Production 
M's Mil. Ibs. 
1,370 193.0 
1,300 181.0 
1,330 176.8 
LAMB AND 
MUTTON 
Number PROD. 
M's Mil. Ibs. 
202 9.3 412 
228 10.3 397 
217 10.1 401 


Production 
il. Ibs. 


1950-58 HIGH WEEK'S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and Lambs, 
369,561. 
1950-58 LOW WEEK'S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 


AVERAGE WEIGHT AND YIELD (LBS.) 


Live Dressed 
245 141 
242 139 
235 133 


SHEEP AND LARD PR 
Per 


LAM 
Live Dressed cw. 
% 46 es 
% 45 
% 47 14.0 








ASPC Credits Promotion For 
The More Stable Lamb Prices 


“Stable lamb prices, the prime goal 
of the American Sheep Producers 
Council’s lamb advertising and mer- 
chandising, seem to be a reality,” said 
G. N. Winder, organization president, 
in Denver after reviewing results of 
the ASPC promotional program. 

Winder pointed out that the his- 
toric early summer-to-fall price slump 
pattern seems to be changing. For 
many years, lamb prices normally 
reached a high for the year in May or 
June, then started a steady and some- 
times precipitous decline to a low 
price cycle usually reached in October 
or November. 

“Prior to 1956, when the council 
began to advertise lamb, a five-year 
average showed a May to October 
decline of about 18 per cent in aver- 
age lamb prices,” Winder stated. “This 
same pattern was evident in 1956, 
but it changed sharply in 1957.” 

The 1957 decline began in June, 
much as in other years, Winder con- 
tinued, but was checked and regained 
a substantial part of the loss in 
August and September. The total 
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May to October decline was 5.6 per 
cent of the annual average, or less 
than one-third of that experienced in 
other years. 

Winder added that 1958 has pro- 
vided an even greater encouragement 
to the council’s promotion program. 
Prices on live lambs rose above 1957 
levels in June and have remained 
fairly steady and above the same 
periods for the two previous years. 

The summer decline from the high 
point so far in 1958 has been only 
60c per cwt., or 4.24 per cent of the 
average through September. In con- 
trast, the 1957 decline was $1.10 per 
ewt., and $3.50 in 1956. 

“As we continue with our promo- 
tional program, I am sure we will see 
even more concrete evidence of its 
effectiveness,” Winder declared. 


Animal Foods Production 

Canned food and canned or fresh 
frozen food components for dogs, cats 
and like animals, prepared under gov- 
ernment inspection and certification in 
October totaled 45,111,868 Ibs. com- 
pared with 33,004,621 Ibs. the month 
before and 42,822,809 Ibs. produced 
in October last vear. 


1958 


AMI PROVISION STOCKS 

Provision stocks as reported to the 
American Meat Institute totaled 77,- 
500,000 Ibs. on November 15. This 
volume was up from 71,600,000 Ibs. 
in stock a year earlier. 

Stocks of lard and rendered pork 
fat at 26,400,000 Ibs. were up 12 per 
cent from 23,500,000 lbs. in stock 
about a year earlier. 

The accompanying table shows 
stocks as percentages of holdings two 
weeks before and on the correspond- 


ing date last year. 
Noy. 15 stocks as 
percentages of 
inventories on 
Noy. 1 Nov. 16 


1958 1957 
HAMS: 


Cured, 8.P.-D.C. 98 

Frozen for cure, 8.P.-D.C... 2 107 

Total hams 102 
PICNICS: 

Cured, S8.P.-D.C, 83 95 

Frozen for cure, S.P.-D.C... 164 

Total picnics 119 


BELLIES: 
Cured, D.C. 105 
Frozen for cure, D.S. ..... eats 
Cured, S.P.-D.C. § 90 
Frozen for cure, S.P -D.C... y 117 
OTHER CURED MEATS: 
Cured and in cure 107 
Frozen for cure 2 135 
Total other 
FAT BACKS: 
GH AS ecciwdccsbeaee 
FRESH FROZEN: 
Loins, spareribs, neckbones, 
trimmings, other—Total.. 


TOT. ALL PORK MEATS ... 
LARD & R.P.F. 


Meat Index Down 2.5 Points 


Meats were among consumer com- 
modities which declined in price dur- 
ing the week ended November 18, 
according to the Bureau of Labor 
Statistics. The wholesale price index 
on meats for the period at 102.5 
was down 2.3 percentage points from 
the previous week. The average pri- 
mary market price index settled a 
small fraction to 119.1. 

The same indicies for the corre- 
sponding week last year were 90.5 
and 117.8, respectively. Current indi- 
cies were calculated on the basis of 
the 1947-49 average of 100 per cent. 


HOG-CORN RATIOS 


The hog-corn ratio based on bar- 
rows and gilts at Chicago for the 
week ended Nov. 22, 1958 was 15.5, 
the U. S. Department of Agriculture 
has reported. This ratio compared 
with the 16.9 ratio for the preceding 
week and 14.3 a year ago. These 
ratios were calculated on the basis 
of No. 3 yellow corn selling at $1.197, 
$1.111 and $1.151 per bu. during the 
three periods, respectively. 


47, 





PROCESSED MEATS .. . SUPPLIES 





Most U. S. Hogs Still 


Too Fat, Says USDA; 


Find Canada Barley Porker Much Leaner 


Mi’ American hogs are too fat to 
suit the American housewife, the 
U. S. Department of Agriculture has 
declared. Recent studies by the Agri- 
cultural Marketing Service show that 
while total pork consumption has re- 
mained fairly stable, the housewife 
has been spending a smaller share of 
her food money on pork products and 
more on competing meats. 

In the early 1930's, for instance, 
3.3 per cent of consumer income went 
for pork and 2.3 per cent for beef. 
In 1957, it was just the other way 
around: Pork dropped to 2 per cent 
of consumer income and beef rose 
to 2.7 per cent, USDA said. 

The farmer is losing money on his 
fat hogs in another way, too. At the 
beginning of the century, the fat that 
went into lard was worth about as 
much as the lean cuts. But in 1957, 
hams, loins, picnics, and butts were 
worth two and one-half times as much 
as fat on a pound-for-pound basis. 

To get some idea on how to im- 
prove American hogs, a team of swine 
production and marketing specialists 
went to Canada in 1957 to learn how 
Canadians manage to produce such 
a remarkable percentage of lean hogs. 


Canadian market hogs would grade 
U. S. No. 1, and about 25 per cent 
would grade No. 2. The Canadians 
appear to have just about eliminated 
the equivalent of U. S. No. 3 from 
their supply of market hogs. 

There are no reliable figures on the 
number of barrows and gilts in differ- 
ent grades in the United States. But 
various estimates put only about 15 
to 30 per cent of barrows and gilts 
inV.S: Nos 1. 

This means 70 to 85 per cent of 
the U. S. animals are definitely on 
the plump side. 

The economists and swine experts 
reported that the lean and profitable 
shape of the Canadian hog was no 
accident. Government grading began 
in Canada in 1922 and within a few 
years packers were making all of their 
purchases on the basis of these grades. 

In 1934, Canada began shifting 
from live grading to the carcass 


weight and grade method, and in’ 


1940 this became the single official 
system of marketing and pricing hogs 
throughout the country. By this time, 
quality of Canadian hogs had been 
improved noticeably. 

Marketing specialists point out that 


which would suggest that Canadian 
hogs may have become leaner genet- 
ically over the years. 

The Canadian program has been 
given another boost by the price dif- 
ferences for the various grades. In 
Canada the price differentials paid by 
the packer are two and one-half to 
three times wider than have been 
thought possible in the U. S. 

Canadian price differentials have 
been achieved, in part, by such added 
processing as boning and defatting of 
cured cuts of pork. The consumer 
gets more meat and less fat and bone, 
and is willing to pay for the difference. 

Canadian hogs have an advantage 
that American hogs lack—their feed. 
Basic grain concentrates for Canadian 
hogs are oats and barley, which tend 
to Duild less fat than corn. Since com 
will probably always be the basic 
feed in this country, part of the solu- 
tion for us is to find pigs that are 
genetically meatier. 

Farmers in the U. S. would pro- 
duce more meat-type hogs if an ap- 
propriate price differential were paid. 
This would give the housewife a 
tastier, leaner type of pork, which 
she probably would buy and serve 
more often. 


OMAHA, DENVER MEATS 


(Carlots, cwt.) 
Omaha, Nov. 25, 1958 








. Pie . ‘ Choice steer carc., 6/700 lbs. ...... $45.00@45.50 
The recent AMS findings showed the grade distribution for Canadian Choice steer care., 7/800 Ibs... -. 40 1541.25 
. ° * . . Choice ste vrarc., 8/900 Ibs. ...... 
a startling difference in grade between _ hogs has held its own since the early _—_Ghoice heifer care., ae me. ee ‘50@ 42.50 
the Canadian hogs and our variety, 1940's in spite of the fact that the Choice heifer care., 6/700 Ibs. .. . 
° . : ° ‘< z Denver, Nov. 25, 1958 
and the difference favoring the north- _ live weight of hogs marketed has in- Cholee steer care., 7/800 Ibs. ..... 40.50@41.00 
Choice steer carc., 8/900 lbs. ..... 39.75 
ern porker. About 70 per cent of creased about 20 per cent. All of — Ghvice heifer carc., 5/600 Ibs. 1... 41.75@42.00 
DOMESTIC SAUSAGE SEEDS AND HERBS SAUSAGE CASINGS Heg bungs: (Each) 
te ee nee, om) Whole Ground (Let, prices quoted to manu- ent ae i eetehace: ees 
Pork saus., 8.c., i-lb. pk.57. @60 +-- Caraway seed ....... 25 26 a ee Large prime, 34 in. ...... 40@42 
Franks, s.c., 1-lb. pk...651%4@74 Cominos seed ...... 54 60 Beef rounds: (Per set) Med. prime, 34 in. ....... 28@30 
Franks, skinless, Mustard seed Clear, 29/35 mm, .....1.15@1.25 Small prime ............. 16@22 
1-lb. package ........ 52 fancy ..........-. 23 Clear, 35/38 mm. .....1.05@1.20 Middles, cap off ......... 60@70 
Bologna, ring (bulk) ...52%@53 yellow Amer. .... 17 : Clear, 35/40 mm. ....._ 85@1.05 a), er 5@10 
Bologna, art. cas., bulk.4314@45 OFOGANG ....e sc ccese 44 50 Clear, 38/40 mm. .....1.05@1.20 Hog runners, green ...... 19@% 
Bologna, a.c., sliced, Coriander, 2 a “ Clear, 40/44 mm, .....1.30@1.50 
6-7 oz. pk., doz. ..... 2.89@3.84 Morocco No. 1 .... 20 24 Clear, 44/mm./up ....1.95@2.50 Sheep casings: (Per hank) 
Smoked liver, h.b., bulk.53%@58  Morjoram, French ... 55 60 Not clear, 44/mm./dn. 75@ 85 26/28 mm F . . .5.90@6.10 
caine liver, ee. belli @49 age. ® Dalmatian, a ot Not clear, 44/mm./up. 85@ 95 SPN ooo oy voc cc 5.73 @6.00 
‘olish saus., smoked ...61 @70 Ae ah eS > See : s q 22/24 mm 4.75@5.25 
> Beef weasands: (Each) 22/24 mm, ...........-4 
New Eng. 1 h ac. .. 64 v7 
New Hing. lanch spec. — No. 1, 24 in./up ...... 14@ 17 ee. 8 oo 
sliced, 6-7 oz. doz. ...4.04@4.92 SPICES No, 1, 22 in./up ...... We 16 16/18 mm. ..........,.1,50@2.30 
> he a, 4 aap , owas (Basis Chicago, original barrels, Beef middles: (Per set) 
ie tee ae ee bags, bales) Ex. wide, 2% in./up..3.35@3.65 CURING MATERIALS 
ues. — O6. o555 sa 451% Whole Ground ag pi Fog ae “9 * .e1 Ts Nitrite of soda, in 400-Ib. on 
epper loaf, bulk ...... 53% @66% = lilspice, prime ..... 86 96 ac ec 1e- -1.65@1.75 bbls., del. or f 0.b. Chgo..$11 
PL. sliced 6-7 oz. doz..3.15@4.80 Resifted Cie RO 99 1.01 Narrow, 1% in./dn. ...1.20@1.35 Pure refined gran. : 
Pickle & pimento loaf. .46% @54 Chili pepper ........ %: 50 Beef bung caps: (Each) nitrate of soda ..........- 5.65 
P.& P. loaf, sliced, Chili powder ....... oe 50 Clear, 5 in./up ....... 30@ 35 Pure refined powdered nitrate 
6-7 oz, dozen ........ 2.88@3.60 Cloves, Zanzibar .... 64 69 Clear, 4%-5 inch ..... 23@ 2 OE POUR Cs cc suites eusecas 
DRY SAUSAGE —" — —- 3.50 ‘a Clear, 4-4% inch ..... 16@ 18 Salt, paper sacked, f.o.b. 9) 
ace, fancy Banda.s.« -00 Clear, 344-4 inch oss Jae 4e Chgo. gran. carlots, ton... 30. 
(lel, 1b.) Se — seeee <a Not clear, 4% inch/up. 15@ 18 Rock salt in 1C0-Ib. ( ‘i 
Conreiet, ch. hog bungs..1.04@1.06 Mustard flour, fancy .. “40 Beef bladders, salted: (Each) wane: SOR: Sa, See 
PE: ns ca ves dauanias 64@66 Ma Ga aliens $0.00 - 36 7% inch/up, inflated... 20 pera 35 
RRA S 88@so West Indies nutmeg. .. 2.70 6%4-7% inch, inflated... 15 eect “ —_ gee pF 4 6 
somaya De eens aa ie aie ae ad som ve ees 4 54-64 inch, inflated... 13@ 14 ‘as a "“ieer 8.85 
oo en Ot ES aprika, Spanish ... .. 90 . by. wis eshere 
Salami, Genoa style ..... 1.06@1.08 Cayenne pepper ..... ae 61 Pork casings: (Per hank) Packers curing sugar 100- 
Salami, cooked ......... 52@54 29 mm./down ......... 4.60@4.70 lb. bags, f.0.b. Reserve, 
ee SRE eae 90@92 Pepper: er hn Ee Se 4.50@4.69 TA:, 1086 290. os scsiccoe veer 8.70 
I oe she VK dia a ieee 1.00@1.02 OR ta SRR ee aie 54 Pe Ev nob cere ereceee 3.49@3.50 Dextrose, regular: 
ES eee 8@90 MOINS Shobak baieib-6 © 52 57 85/38 mm, ......0ce00. 3.20@3.30 Cerelose, (carlots, cwt.) ..- 7.46 
Ee rae 65@67 ear 39 43 CEFR SOIR. ids cicwdsae 3.10@3.20 Ex-warehouse, Chicago ...... 7.61 
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5.90@6.10 
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9, 1958 


_BEEF-VEAL- LAMB... Chicago and outside 





WHOLESALE FRESH MEATS 
CARCASS BEEF 


Steers, gen. range: (carlots, lb.) 
Prime, 700/890 ...... none quoted 
Choice, 500/600 ..... 44% 
Choice, 6 0/700 ..... 43 
Choice, 700/8CO ..... 41% 
Good, 500/609 ...... 42n 
Good, 600/700 ...... 41n 
ER 40% 
Commercial cow ..... 
Canner-cutter cow “35% @35% 


PRIMAL BEEF CUTS 





Prime: (Lb.) 
Rounds, all wts. ....52 @53 
Trimmed loins, 

50/70 Ibs. (Icl) ....77 @83 
Square chucks, 

Ce Bl ee @41% 
Arm chucks, ..38 @40% 
Ribs, 25/35 (Icl) ...54 @57 
Briskets ar —aere 
Navel, No. 

Flanks, ae No. 1. ition 

Choice: 

Hindqtrs., 5/800 4914 
Foreqtrs., 5/°09 a 35% 
Rounds, 70/90 lbs. ..51 @53 
Trimme1 loins, 50/70 

ON re 62 @69 
Square chucks, 

BOD TRB. oe seven 1 @41% 
Arm chucks, 80/110..38 + ta 
Ribs, 25/35 (lel) ....51 
Briskets (Icl) ....... arya 
Beeem, NO; 1 cc... 

Flanks, rough No. 1. ike 

Good, (all wts.): 

IES, Uaia’s c 0'e-6c9'¢.4/0's @51 
MMEONE: oc caasc 8s @41 
EE Ss. s: «. oer ciara scout @32 
Mabe cee esac @51 
Po vaiswcvviech ane @63 





COW & BULL TENDERLOINS 


C&O grade, fresh job lots 
Cow, 3 Ibs./down ...... 80@85 
CR O14 TR, is ccc 94@99 
ee a Se eee 1.04@1.08 
i! Bo 9 ee 1 12@1.15 
ee 1.12@1.15 
BEEF HAM SETS 
Insides, 12/up, Ib. ...... 61 @61% 
Outsides, 8/up, Ib. ...... 58 
Knuckles, 7%/up, lb. ..61 @61% 


CHICAGO 


Nov, 24, 1958 


BEEF PRODUCTS 

(Frozen, carlots, 1b.) 
Tongues, No, 1, 100’s.. 29 
Tongues, No. 2, 100’s.. 28 
Hearts, regular, 100’s.. 27 
Livers, regular, 35/50's. BY, 
Livers, selected, —. 30 
Lips, scalded, 100’s .. 15% 
Lips, unscalded, 100’s 14% 
Tripe, scalded, 100’s .. 9 
Tr‘pe, cooked, 100’s 10 
A. ah ss ba eke ie 8% 
po ae Cf ee 8%a 
Udders, 1C0's .......... 6% 

FANCY MEATS 

(lel prices, Ib.) 

Beef tongues, corned .. 27 
Veal breads, 

Under’ 19: O86. . o6s0csex £0 
pS a My Peover eT on 85 
Calf tongues, 1 Ib./dn.. 30 
Oxtails, fresh select ...27 @28 


BEEF SAUS. MATERIALS 


FRESH 


Canner-cutter cow meat, (Lb.) 
DATONG: 6 ove screens sae 50n 
Bull meat, boneless, 
DOREGER: onde dodo vic cos 54 
Beef trimmings, 
75/85%, barrels ..... 38 
Beef trimmings, 
85/90%, barrels ..... 454on 
Boneless chucks, 
WRPPOME occ enebevecet 49n 
Beef cheek meat, 
trimmed, barrels .... 38%, 
Beef head meat, bbls... 34% 
Veal trimmings, 
boneless, barrels . 461% @47 
VEAL—SKIN OFF 
(lel carcass prices ewt.) 
Prime, 90'1°@ ........ $52 COM5?.00 
Prime, Dh re 51L.OAFR OY 


Choice. 120/1 50 

700d, 90/150 ......... 
Comrt, COTS. ...6020. 
Ut'litv. 90/190 
Oulk; GO/2SS ancien: 


48. °OA@F0 00 
47.01@49.00 
44.°0@416 00 
40 0° 4° 00 
37.°0@39.00 
32.00@36.C0 


CARCASS LAMB 


(lel prices, cwt.) 


35/45 
45/55 
55/65 
35/45 


Prime, 
Prime, 
Prime, 
Choice, 
Choice, 
Choice, 
Good, all wts. 


$46.00@49.00 
45.00@49.00 
44.00@47.00 
45.00@48.00 


41. .00@46. 00 

















Good, 70 Ibs, /down 








Los Angeles 


45-55 SSR 44.00@46.00 
oe ee 42.00@44.00 
Choice: 


- 20.00@22.00 
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San Francisco 


FRESH BEEF (Carcass): Nov. 24 Nov. 24 
STEER: 
Choice: 
tae $43.00@45.00 $44.50@46.00 
a 42.00@43.00 42.00@44.00 
Good: 
oe et 41.00@ 43.00 43.00@44.00 
600-700 Ibs. .......... 39.50@41.00 40.00@43.00 
Standard: 
ow er 40.00@42.00 38.00@41.00 
cow: 
Standard, all wts. . None quoted 38.00@40.00 
Commercial, all wts. .. 35.50@38.00 37.00@38.00 
Utility, all wts. ....... 35,500988,00 36.00@37.00 
Canner-cutter ......... 33.00@36.50 34.00@36.00 
Bull, util. & com’l .... 44.00@46.00 43.00@45.00 
FRESH CALF (Skin-off) (Skin-off) 
Choice: 
200 Ibs. down ........ 52.00@55.00 None quoted 
Good: 
200 Ibs. down ........ 50.00@53.00 52.00@54.00 
LAMB (Carcass) : 
Prime: 


44.00@47.00 
43.00@ 45.00 


a ane a 44.00@46.00 44.00@47.00 
Rong MS eee ope 42.00@44.00 43.00@45.00 
i Mi With «ec, 5 42.00@45.00 40.00@44.00 
MUTTON (Ewe): 

Choice, 70 Ibs. /down .. 20.00@22.00 None quoted 


23.00@25.00 


PACIFIC COAST WHOLESALE MEAT PRICES 


No. Portland 
Nov. 24 


$45.50@47.00 
44.00@46.00 


44.50@46.00 
43.50@45.00 


41.00@44.00 


None quoted 
38.00@40.00 
37.00@39.00 
35.00@38.00 
43.00@45.00 


(Skin-off) 
49.00@53.00 


45.00@51.00 


42.00@45.00 
41.00@44.00 


42.00@45.00 
41.00@44.00 
41.00@43.00 


21.00@24.00 
21.00@24.00 





NEW YORK 


Nov, 24, 1958 


WHOLESALE FRESH MEATS 
BEEF CARCASSES, CUTS 

Steer: (Non-locally dr., ewt.) 
Prime, care., 6/700.$45.50@47.00 
Prime, care., 7/800. 45.50@47.00 
Choice, carc., 6/70). 44.50@46.00 
Choice, carc., 7/8.0. 43.00@44.50 
Good, care., 5/600.. 42.0)@43.50 
Good, care., 6/700.. 42.50@44.00 
Hinds., pr., .. 55.60@59.00 
Hinds., -» 54.60@58.00 
Hinds., ch., 6/700.. 51.00@53.00 
Hinds., ch., 7/800.. 50.0)@54.00 
Hinds., gd., 6/700.. 49.0)@52.00 
Hinds., gd., 7/800.. 48.00@50.00 


BEEF CUTS 
(Locally dressed, lb.) 
Prime steer: 


Hindqtrs., 609/700 ...55 @59 
Hindqtrs., 700/800 ...54 @59 
Hindqtrs., 8.0/9C0 ...53 @58 
Rounds, flank off ....52 @56 
Rounds, diamond bone, 

gg 53. @57 
Short loins, untrim. ..66 @78 
Short loins, trim. ....83 @96 
Dl Pe ey err re 19 @21 
Ribs (7 bone cut) ....50 @58 
Aynr Chucks .. 6.0.0 0.05 42 @45 
RE oe ee ceecaesés 29 @35 
hance dia ceae cs o's 18% @21 

Choice steer: 

Hindytrs., 609/700 ...51 @56 
Hindqtrs., 700/#v0 -50 @54 
Hindaqtrs., £00/900 + 48% @50 
Rounds, flank off ....51 @56 
Rounds, diamond bone 

DRMRGNS. peceteakes 52 @56 
Short loins, untrim. ..55 @56 
Short loins, trim. ....74 @88& 
ft rer ere 19 @21 
Ribs (7 bone cut) ....45 @53 
Arm chucks .......... 41 @44 
I Sa.gcteaececas 28 @3t 
POD ikveeaneeneesis 18 @20 


FANCY MEATS 


(lel prices) 


Veal breads, 6/12 oz. .05 

PY RR ee ee 1.20 
Beef livers, selected 
Beef kidneys 
Oxtails, 


% Ib., 


LAMB 
(Carcass prices, cwt.) 
(Local) 
cnckaemn $51.00@55.00 


Prime, 45/dn. 
Prime, 45/55 
Prime, i 
Choice, 45/dn. .. 
Choice, 45/55 








Choice, 55/65 ........ 46.00@49.00 
Good, 45/dn. ......... 49.0°@52.00 
Good, 45/55 ......... 48.00@51.00 
Good, 55/65 ......... 47.00@50.00 
(Non-local) 
Prime, 45/dn. ........ 49.C0@53.00 
Prime, 45/55 ........ 50.00@53.09 
Prime, 55/65 49.09@52.00 
Choice, 45/dn. ........ 49.00@53.C0 
Choice, 45/55 ........ 46.00@-=.0 00 
Choice, 55/65 ........ 46.5 '@49.00 
Good, 45/dn. ......... 48.0050 00 
Good, 45/55 ......... 47. (0050.00 
Good, 55/65 ......... 46.00@ 47.00 


VEAL—SKIN OFF 
(Carcass prices) (Non-local) 
Prime, 90/120 ........ 58.09@61.00 
Prime, 120/150 57.00@61 09 
Choice, 90/120 ... - 49.00@55.00 





Choice, 120/150 - 48.0@55.00 
Good, 50/99 ..... -- 46 09952.00 
Good, 90/150 ........ 47.00@52 00 
Stand., 50/90 ........ 44.00 17,60 
Stand., 90/150 ...... 45.09@47.00 
Calf., 200/dn., ch. ... 45.00@47.09 
Calf., 200/dn., g1. ... 44.00@46.00 
Calf, 200/du., std. ... 41.00@43.00 





NEW YORK RECEIPTS 


Receipts reported by the TSDA 
Marketing Service, week ended 
Novy. 22, 1958, with comparisons: 


STEER AND HE'FFR Carcasses 
Week ended Nov. 22 ... 


Week previous ........ 11,960 
cow: 

Week ended Nov. 22... aa 

Week previous ........ 382 
BULL: 

Week ended Nov. 22... eee 

Week previous ........ 60 
VFAL AND CALF 

Week ended Nov. 22 ... re 

Week previous ........ 12,203 
LAMB: 

Week ended Nov. 22 ... eee 

Week previous ........ 45,939 
MUTTON: 

Week ended Nov. 22 ... coe 

Week previous ........ 385 


HOG AND PIG: 
Week ended Nov. 22 ... 
Week previous 

BEEF CUTS: 
Week ended Nov. 22 ... 
Week previous 

VEAL AND CALF CTS: 
Week ended Nov. 22 ... coe 
Week previous d 

LAMB AND MUTTOY: 

Week ended Nov. 22... 
Week previous 

PORK CUTS: 
Week ended Nov. 22... oe 
Week previous ........ 2,552,494 

BEEF CURED: 
Week ended Nov. 22 ... oe 
Week previous << 

OFFAL: 

Week ended Nov. 22 ... 
Week previous 

BEEF TRIMMS: 
Week ended Nov. 22 
Week previcus 

PORK TRIMMS: 
Week ended Nov. 22 ... eee 
Week previous 

PORK CURFD AND SMOKED: 
Week ended Nov. 22... 
Week previous 


12,779 
Lbs. 


356,803 


522,474 





LOCAL SLAUGHTER 
CATTLE: 
Week ended Nov. 22 ... 
Week previous 
CALVES: 
Week ended Nov. 22 . 
Week previous 


Head 
13,791 


Week ended Nov. 22 ... 
previous 


Week ended Nov. 22 ips ete 
POOVINGE accesses 37,020 


PHILA. FRESH MEATS 


Nov. 24, 1958 
STEER CARCAS3: (Local, ewt.) 





Choice, 5/700 ...... $45.0 1@47.50 
Choice, 7/800 43.75@46.50 
Good., 5/8.0 ....... 41.75@45.50 
Hinds., ch., 140/170. 50.09@55.09 
Hinds., gd.. 140/170. 48.°0@52.00 
Rounds, choice ..... 53.00@56.00 
Reunds, good ...... 520 @54.00 
Full loin, choice .... 48.00@55.09 
Full loin, good ..... 46.00@51.00 
Ribs, choice ...... 48.°0@543.00 
Rite; good... 05. 46.00@5*.09 
Arm chucks, ch. ... 41.0°944.00 
Arm chucks, gd. ... 41.09@43.00 


STEER CARC.: (non-local, ewt.) 

$45.°0@46.50 
-. 44.5046.00 
42 50744 25 





Hinds 14°/170. 5°. N0@Ht.°0 
Hinds,, gd.. 110/170. 49 00757.09 
Rounds, choice ..... 54.CO@AG.0O 
Reunds, good ...... 51.0953 00 
Full loin, choice ... 46.CO0@52.00 
Full lrin. good .... 45.°0750.00 
Ribs, choice ...... 4° 09@54.09 
ae eee 46.00 752.00 
Arm chucks, ch. ... 41.00@42.00 
Arm chucks, g1. ... 40.00@41.00 
VEAL CARC., LB.: Local bape 





Prime, 90/159 ....! 

Choice, are A 5a@nt 
Good, 50/90. ..... 49@51 
Good, 90/120 |... .49@52 5O0@52 

LAMB CARC. LB.: Local West. 

Prime, 30/45 .....51@53 fO@51L 
Prime, 45/55 ..... 48@52 48@50 
Choice, 70/45 ....50@52 50@51 
Choice, 45/55 48@F1 48@50 
Good, 30/45 ...... 47@50 = 48@50 
Good, 45/55 ...... 46@49 46@48 


49 ° 





PORK AND LARD... Chicago and outside 

































CHICAGO PROVISION MARKETS 


From the National Provisioner Daily Market Service 


CASH PRICES 


(Carlot basis, Chicago price zone, Nov. 25, 1958) 
SKINNED HAMS 





+ RECT Seer AP) Sakina a ase 
 , SRNR Pe ee 
eee BLED: focuses 
| See an 
_, rene te | Seeener ae 
231, . 8/up, 2’s in. 
FAT BACKS 
Frozen or fresh 
| Eee OR an 4S auGR 
Be vets is |), rr 
0 eee Te: eee 
| SRR es eae 
| aes | SEAR 
ae ls eee ese 
J ay oe eS ere 
ees | Sa ee 





F.F.A. or fresh Frozen 
lO RRA re 10/12 50 

Pie Saas uc 12/14 48 
16@46%, 14/16 46@46% 
ere 16/18 43% 
GBs ketdvevan RE ia a sbb-ae 43 
I RRS 43 

RM ee Pe 42 
a ESS oh, SC... 
RARE MPM Siok cscs Oe 
Ee ces: 25/up, 2’s in. ..... 35 

PICNICS 


n—nominal, b—bid, a—asked. 





BELLIES 

F.F.A. or fresh Frozen 
84%n ...... ERR aa 34144n 
, Sarr oo Se 34% 
SS | Sr 291%, 
, Sa pe re 28 
aera Eee 241% 
Ae ee no Sager tee 2 
, A 22% 
G.A., froz., fresh D.S. Clear 
ee es ok, Ue 24n 
ME bigs oh 2): eee | 
ab eee DE can hans oc 22%n 
ee ve ROO eee 22%n 
PERO viswass SE by uaainapan 2 

Branding quality D S. Bellies 

Wikbeewau DOFRE i nics cns  SQ%GR 

A Le DOPOD .cccvcccce Son 

FRESH PORK CUTS 
Job Lot Car Lot 
ae we Loins, 12/dn. ..... 45n 
es Loins, 12/16 ...... 42l%b 
39@40.. Leins, 16/20 ...... 38% 
_ eee Loins, 20/up ...... 36 
34@35.. Butts, 4/8 ....... 32 
ea Butts, 8/12 ....... 32 
3! ee ee 32 
| a re 37 
SASS "SY | Bee 31 
xscenn ee re 2814n 
OTHER CELLAR CUTS 

Frozen or fresh Cured 


14 ... Square Jowls. boxed . n.a. 
12% . Jowl Butts, loose ... 13% 
13n .. Jowl Butts, boxed .. n.q. 










































Dec. 
Jan. 
Mar. 
May 
July 
Sal 


Dec. 
Jan. 
Mar. 
May 
July 
Sal 













50 


LARD FUTURES PRICES 


(Drum contract basis) 


tations ending in 2 or 7. 


NOTE: Add ec to all price quo- 


FRIDAY, NOV. 21, 1958 


High 
11.65 
11.32 
10.92 
11.05 
11.10 


Low 

11.50 
11.20 
10.82 
10.97 
11.10 


es: 2,920,000 Ibs. 


Open 
Dec. 11.50 
Jan. 11.30 
; Mar. 10.90 
* May 11.05 
July 11.10 
Sal 
Open int 


erest at 
Nov. 20: Nov. 22, Dec. 188, Jan. 78, 
Mar, 52, May 22, 


close 


Close 
11.65a 
11.25b 
10.82 
10.97a 
11.10 


Thurs., 


and July 3 lots. 


MONDAY, NOV. 24, 1958 


11.62 
11.15 
10.80 
10.95 


11.65 
11.15 
10.80 
10.95 


11.40 
11.02 
10.57 
10.77a 


es: 1,800,000 Ibs. 


11.40b 
11.02b 
10.57b 
10.80 

10.90b 


Open interest at close Fri., Nov. 
21: Nov. 22, Dec. 158, Jan. 79, Mar. 
55, May 22, and July 4 lots. 


TUESDAY, NOV. 25, 1958 


11.35 11.47 
10.97 11.15 
10.55 10.65 
10.80 10.97 
es: 800,000 Ibs. 


Dec. 11.55 
Jan. 11.17 
Mar. 10.70 
May 11.00 
July 11.00 
Sales: 


11.57 
11.17 
10.70 
11.10 
11.10 


11.35 
10.97 
no 


10.: 
10.80 





11.27 
11.05 
10.60 
10.95 
10.85 


1,000,000 Ibs. 

Open interest at close Tues., Nov. 
25: Dec. 147, Jan. 80, Mar. 65, May 
30, and July 4 lots. 


Thanksgiving Day 
(Board of Trade Closed) 


11.47 
11,12 
10.65 
10.97 
10.95b 


Open interest at close Mon., Nov. 
24: Nov. 22, Dec. 149, Jan. 81, Mar. 
65, May 27, and July 4 lots. 


WEDNESDAY, NOV. 26, 1958 


11.30 
11.05 
10.60a 
11.00a 
10.95a 


THURSDAY, NOV. 27, 1958 


No trading in lard futures. 


LARD FUTURES PRICES 


(Loose contract basis) 


FRIDAY, NOV. 21, 1958 
Open High Low Close 
Dec. 10.30 10.30 10.20 10.25b-32a 
Jan. 10.25 10.35 10.15 10.15b-20a 
Mar. 10.05 10.35 9.95 9.96b- 
10.00a 
May 10.10 10.10 10.05 10.04b-05a 
| ay cis «++. 10.05b-10a 
Sales: 480,000 Ibs. 
Open interest at close Thurs., 
Nov. 20: Dec. 25, Jan. 25, Mar. 40, 
May 12, and July 18 lots. 


MONDAY, NOV, 24, 1958 
Dec. 10.21 10.21 10.20 10.19b-22a 
eee ents < 10.02b-05a 
Mar. 9.95 9.95 9.90 9.85b-91la 
May 10.03 10.03 10.00 9.95b- 
10.00a 
FR ses eatin pe 9.90b-95a 
Sales: 540,000 Ibs. 
Open interest at close Fri., Nov. 
21: Dec. 25, Jan. 26, Mar. 39, May 
12, and July 18 lots. 


TUESDAY, NOV. 25, 1958 
Dec. 10.17 10.17 10.13 10.14b-21a 
Jan. 10.02 10.02 10.00 10.00b-05a 
Mar. 9.81 9.81 9.81 9.80b-85a 
May 9.94 9.95 9.94 9.95b- 

10.00a 
Wes way aes Naf 9.99b- 
10.00a 
Sales: 840,000 lots. 
Open interest at close Mon., Nov. 
24: Dec. 25, Jan. 26, Mar. 43, May 
12, and July 18 lots. 


WEDNESDAY, NOV. 26, 1958 
Dec. 10.20 10.20 10.15 10.11b-15a 
Jan. 10.00 10.00 10.00 9.95b- 


10.00a 
Mar, 9.83 9.87 9.82 9.85- 84 
ares Aina tea 9.92b- 

10.00a 


July 10.00 10.02 9.98 9.90b-98a 
Sales: 840,000 Ibs. 
Open interest at close Tues., Nov. 
25: Dec. 21, Jan. 25, Mar. 42, May 
13, and July 18 lots. 


THURSDAY, NOV. 27, 1958 
Thanksgiving Day 
(Board of Trade Closed) 
No trading in lard futures. 





LIGHT HOGS RETURN TO PLUS SIDE 
(Chicago costs, credits and realizations for Monday) 
Markups in cuts from light and mediumweight hog 
brought about a complete shift in cut-out margins trends 
on the two classes of porkers. Lightweights returned to § “%® 
the plus column, with mediumweights coming close to 
the borderline. Margins on heavies, however, fell back, § Wet 


Lo 
—180-220 lbs.— —220-240 Ibs.— —240-270 Ibs.— Me 
Value Value Value Hi 

per percwt. per perecwt. per per cvwt, 

ewt. fin. ewt. n. ewt. in. 
alive yield alive yield alive yield 10% 
ROMER piece cada vase $13.43 $19.34 $12.69 $17.83 $11.73 $16.50 30% 
POC Cte, WIE. oesecess 5.43 7.81 5.40 7.65 5.08 6.97 60% 
Ribs, trimms., ete. .... 2.17 3.11 2.03 2.86 2.96 2.%5 BB 80% 
Cost of hogs .......... $18.88 18.50 $18.25 % 
Condemnation loss ....  .09 .09 .09 Stea 
Handling and overhead.. 1.82 1.65 1.49 on 
TOTAL COST ........ 20.79 «= 29.89 += 20.24 «28.50 = 19.83 1.8 : 

TOTAL VALUE ...... 21:02 30.26 20.12 28.34 18.69 26,22 

Cutting margin ....+$ .24 +$ 87 —$ 12 —$ .16 —$1.14 —$igg Pet 
Margin last week ..— 51 — .73 — 68 — .74 — 31 — @@ Ah 





PACIFIC COAST WHOLESALE PORK PRICES Low 


Med 
Los Angeles San Francisco No. Portland Hig! 
Nov. 24 Nov. 24 Nov. 

FRESH PORK (Carcass): (Packer style) (Shipper style) (Shipper style) 
80-100 Ibs., U.S. No. 1-3._None aucted None quoted None quoted = 
120-180 Ibs., U.S. No. 1-3.$30.50@32.00 None quoted —$29.00@30.0 By. 
rin 
LOINS, No. 1: Pigs 
SS eR Cae 45.00@49.00 $48.00@52.00 49.00@52.00 Pigs 

OE ORMR. oh s 88 cece senw 45.00@49.00 48.00@52.00 49.00@52.0 

ROE OMG ov kin, oie0'og vin ei 45.00@49.00 50.00@52.00 49.00@52.0 
PICNICS: (Smoked) (Smoked) (Smoked) Wit 
ee CO. oa Cuee rears 33.00@39.00 35.00@38.00 37.00@40.0 Sum 
HAMS: - Catt 
OS CNS LY ie eee ae 51.00@57.00 54.00@58.00 54.00@58.0 — Wit 
PR AS NW ese cise cots 51.00@57.00 54.00@58.00 54.00@57.0 B 
BACON “Dry” Cure, No. 1: gl 
oh | eee a waa 41.00@48.00 54.00@58.00 48.00@51.00 -— 
NS 6 adeeb ty ccice 41.00@47.00 52.00@56.00 47.00@49.00 * 
SO) Me ws ws bee eens 41.00@46.00 50.00@54.00 46.00@ 48.0 pes 

LARD, Refined: 

ee” ars 17.50@19.50 20.00@ 21.00 17.50@20.0 

50-lb. cartons & cans.. 15.50@18.75 19.00@ 20.00 None quoted 

PEE Pee ee eee ee 15.00@18.50 17.50@19.00 13.50@18.0 





CHGO. FRESH PORK AND PHILA., N. Y. FRESH PORK 














PORK PRODUCTS LOCALLY DRESSED 
: ¥, Noy. 24, 1958 
Nov. 24, 1958 ean PHILADELPHIA (Iel., 1b.) 
Cc ». 9 
Hams, skinned, 10/12 .. 52 i ae ae 46 
Hams, skinned, 12/14 .. 50 Boston butts “4/8 bel bape 39 @4 
Hams, skinned, 14/16 .. 48 Spareribs, 3/down ......41 @42 
Picnics, 4/6 Ibs. ....... 29 Spareribs, 3/5 .......... 32 @%5 
Picnics, 6/8 Ibs. ....... re 27 Skinned hams, 10/12 ...4914@52 
Pork Icins, boneless ...65 @70 Skinned hams. 12/14 49 @5l 
Shoulders, 16/dn. loose.. 30% Picnics, s.s. 4/6 ..... i 
(Job lots, Ib.) Picnics, s.s. 6/8 .. ; 
Pork livers ............ 20 BEE, ROPES So. <= sons 
Terderloins, fresh, 10’s..88 @85 N 
Neck bones, BOM cessaae 138% et eg 
Ears, 30's ...........+- af othe Ae16 Ibe) 3). es 44 @5l 
WOU OGG VOI, 60.65 ose 7 @%7% Hams, sknd., 12/16 ..... 50 @55 
Boston butts, 4/8 ...... 37 oS 
Reg. picnics, 4/8 ...... 31 3 
CHGO. PORK SAUSAGE Spareribs, 3/down ...... 41 @4 
MATERIALS—FRESH 
(To sausage manufacturers) PACKERS' WHOLESALE 
Pork trimmings: (Job lots) LARD PRICES 
40% lean, barrels .... 18% Refined lard, drums, f.o.b. 
50% lean, barrels .... 20 PNG hives vers cere eee $14.00 
8°% lean, barrels .... 36 Refined lard, 50-Ib. fiber 
95% lean, barrels .... 47 cubes, f.0.b. Chicago ..... 14.50 
Pork head meat ....... 33 Kettle rendered, 50-Ib. tins, 
Pork cheek meat, f.o.b. Chicago .........+.: 15.00 
ahead pa ee 35 Leaf kettle rendered, 
drums, f.o.b. Chicago ..... 15.00 
TMG! TARO. voc ccc Seecs come 15.% 
CHGO. WHOLESALE Neutral drums, f.o.b. 
MGR =o oike osccs csac ace 15.50 
SMOKED MEATS Standard shortening, 
cine ae be N. & 8. (del.) ......-.00 19.%5 
Noy. 25, 1958 Hydro. shortening, N. & 8... 20.3 
Hams, skinned, 14/16 Ibs., (Ay.) 
WE aw ex sis bacnies sas KS 4 54 
Hams, skinned, 14/16 Ibs., WEEK'S LARD PRICES 
ready-to-eat, wrapped ........ 55 e 
Hams, skinned, 16/18 Ibs., P.S.or Dry Refs 
I ous vos Ske S Geos acto viet D.R. rend. — . 
Hams, skinned, 16/18 Ib: — baal (Onn 
ready-to-eat, wrapped Hy = 
Bacon, fancy trimmed, brisket (Bd. Trade) Mkt.) Mkt.) 
off, 8/10 Ibs., wrapped ....... 46 Nov. 21.11.50n 10.12% 12.62% 
Bacon, fancy sq cut seed- Nov, 24.11.45n 10.00 12.500 
less, 12/14 lbs., wrapped ....42 Nov. 25.11.47n 1000 1°.50n 
Bacon, No. 1 sliced 1-Ib. heat Novy. 26.11.30 10.00n 12.500 
seal, self-service, pkg. ...... 54 Nov. 27.Holiday no trading. 
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'9.00@52.0 
9.00@52.0 
(Smoked) 

7 .00@ 40.0 


4 .00@ 58.0 
4.00@57.0 


18.00@51.00 
:7.00@ 49.00 
16.00@ 48.00 


:7.50@20.00 
None quoted 
13.50@18.0 





3H PORK 
SED 


(leL., 1b) 


RICES 


y Ref. in 
d.  50-Ib. 
e tins 
en (Ope 
.) Mkt) 


Ye 12.6240 
12.5 

1 

ding. 


29, 1958 


’ 











BY-PRODUCTS...FATS AND OILS 





BY-PRODUCTS MARKET 


(F.0.B. Chicago, unless otherwise indicated) 
Tuesday, Nov. 25, 1958 
BLOOD 


Unground per unit of 
IN TRUER ss Ce Fv ows Rees © 


DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground, loose 
Low test 
Med. test 
High test 
PACKINGHOUSE FEEDS 

30% meat, bone scraps, bagged.$ 87.50@ 95.00 
30% meat, bone scraps, bulk .. 85.00@ 87.50 
60% digester tankage, bagged... 95.00@100.00 
60% digester tankage, bulk .... 92.50@ 95.00 
%% blood meal, bagged ...... 110.00@ 130.00 
Steam bone meal, 50-lb, bags 


6.25n 





(especially prepared) ........ 92.50 
60% steam bone meat, bagged.. 75.00n 
FERTILIZER MATERIALS 

Feather tankage ground 
per unit of ammonia .................. *5 50 
Hoof meal, per unit ammonia ............ *6.75 
DRY RENDERED TANKAGE 
Gotest, per unit prot. ...... 62.60 1.55@1.60n 
Medium test, per unit prot. ........ 1.50@1.55n 
High test, per unit prot. .......... 1.45@1.50n 


GELATINE AND GLUE STOCKS 
Bone stock (gelatine), ton ........ 22.00 
Cattle jaws, feet (non-gel.), ton ... 6.00@10.00 
pL Ee re ea eee 9.00@14.00 
Pigskins (gelatine), cwt. .......... 64n 
Pigskins (rendering), piece ........ 15@25 


ANIMAL HAIR 
Winter coil dried, per ton ......$50.00@60.00 


Summer coil dried, per ton ...... None quoted 
Cattle switches, per piece ........ 2@3% 
Winter processed (Nov -Mar.) 

SES id <'sS00 hig ges eb SRR ae 12 
Summer processed (April-Oct.) 

BIERG nap hv ccceeveasecae 8 


"Delivered midwest, n-—nominal, a—asked. 





TALLOWS and GREASES 


Tuesday, November 25, 1958 











Only a moderate volume of trad- 
ing developed late last week, with 
steady prices prevailing. Several tanks 
of bleachable fancy tallow sold at 
7%c, and some special tallow closed 
at 74@7*%se, all c.a.f. Chicago. Yel- 
low grease was bid at 64@6%c, c.a.f. 
Chicago, product considered, and 
was also bid at 7%4c, delivered New 
York. Special tallow met buyer in- 
quiry at 7%@8c, c.a.f. East. 

Edible tallow was available at 934c, 
f.o.b. River, and at 10%c, c.a.f. Chi- 
cago, the latter for December ship- 
ment. Bleachable fancy tallow was 
bid at 8°s@8'c, c.a.f. New York on 
regular production material, but was 
held at 85%c. 

Several tanks of edible tallow sold 
on Monday of the new week at 10%c, 
c.a.f. Chicago, or Yc lower. Bleach- 
able fancy tallow, regular production, 
met buying inquiry at 8.40, c.a.f. 
New York, but was still held at 85éc. 
Special tallow was bid at 7c, c.a.f. 
Chicago, and at 7%c, c.a.f. New York. 


Yellow grease was bid at 7%c, des- 
tination New York. The inedible tal- 
low and grease market in the mid- 
west was quiet, and mostly on a 
bid and offering basis. Buyers and 
sellers were ¥%@c apart as to their 
ideas on the market. 

Additional tanks of bleachable 
fancy tallow traded on Tuesday at 
Tic, c.a.f. Chicago. Regular produc- 
tion bleachable fancy tallow report- 
edly sold at 8%c, c.a.f. New York, 
with buying interest Yc higher on 
the hard body variety. Choice white 
grease, all hog, was bid at 8%c, 
c.a.f. East, with indications of 85c 
also in the market, Offers were heard 
at 8%c. 

Original fancy tallow was bid at 
8%4c, Eastern point, but was held at 
9c: Edible tallow was bid at 10%c, 
c.a.f. nearby outside point, and same 
price was indicated c.a.f. Chicago. 
Offerings were listed at 10%c. No. 
1 tallow was bid at 7c, c.a.f. Chi- 
cago. No change was indicated on 
special tallow or yellow grease for 
midwest or eastern destination. 

TALLOWS: Wednesday's quota- 
tions: edible tallow, 9%4c, f.o.b. River, 








oe - contact 


your local DARLING Representative, or phone 
collect to the DARLING & COMPANY plant nearest you. 
DaRLING’s fast, convenient, pick-up service can save 
you money and space, and help keep your premises 


clean. 


And remember—if 76 years’ experience in serving 
the meat industry can help you solve a problem of any 
kind, we’d like to help you . . . at no cost. 


Animal By-Products 
for Industry” 
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There’s a 
DARLING « COMPA | 


Truck ... as near 
as your phone 


YArds 7-3000 
4201 S. Ashland Ave. 
CHICAGO 


Fillmore 0655 i 
P.O. Box 5, Station “A” 
BUFFALO 


WaArwick 8-7400 
P.O. Box 329, Main P.O., Dearborn, Mich. 
DETROIT 


ONtario 1-9000 
P.O. Box 2218, Brooklyn Station 
CLEVELAND 


VAlley 1-2726 
Lockland Station 
CINCINNATI 


Waucoma 500 
P.O. Box 500 
ALPHA, IOWA 


Elgin 2-4600 
P.O. Box 97 
CHATHAM, ONTARIO, CANADA 


-.. or your local 


DARLING & COMPANY 


Representative 


NY 


















and 10¥%c, Chicago basis; original 
fancy tallow, 8¥%c; bleachable fancy 
tallow, 7%c; prime tallow, 75c; spe- 
cial tallow, 74@7%c; No. 1 tallow, 
7c; and No. 2 tallow, 6c. 
GREASES: Wednesday’s quota- 
tions: choice white grease, not all 
hog. 7T%c; B-white grease, 7/44@7%c; 
yellow grease, 6%@6%c; house 
grease, 642c; and brown grease 5%c. 
Choice white grease, all hog, was 
quoted at 85%@8%c, c.a.f. East. 


EASTERN BY-PRODUCTS 


New York, Nov. 25, 1958 

Dried blood ws quoted today at 

$5.50 per unit of ammonia. Low test 

wet rendered tankage was listed at 

$5.75@$6.00 per unit of ammonia 

and dry rendered tankage was priced 
at $1.40 per protein unit. 



















































N.Y. COTTONSEED OIL FUTURES 


FRIDAY, NOV. 21, 1958 


Prev. 


Open High Low Clos close 
Dec. .... 13.42b 13.50 13.40 13.46 13.41 
Jan. .... 13.40n ae pis 13.45n 13.40n 
Mar. .... 13.47 13.50 13.42 13.45 13.43 
May .... 13.45 13.49 13.42 13.44 13.42 
July .... 13.36b 13.42 13.40 13.39b 13.38 


Sept. .... 13.02b 13.20 13.10 13.12b 13.09b 
. ee eer --. 18.22a 13.20a 
Dec. .... 13.15a 13.22a 13.20a 


Sales: 226 lots. 
MONDAY, NOV. 24, 1958 





Dec. .... 13.45 13.46 13.30 18.36 13.46 
Ee ee Sites 13.35n 13.45n 
Mar. .... 13.44 13.45 13.30 18.35 13.45 
May .... 18.45 13.47 18.29 13.33 18.44 
July .... 13.40b 13.31 13.27 13.29 13.39b 
Oe. Saree Séee 13.00b 13.12b 
Oct. .... 18.308 13.10a 13.22a 
Dec. .... 13.00b 13.00b 13.22a 


: 376 lots. 


Sales 
TUESDAY, NOV. 25, 1958 
Dec. .... 13.33 13.39 13.31 13.38b 13.36 
ES oui eon 13.38n 13.35n 
Mar. .... 13.34 13.38 13.31 13.36b 13.35 
May .... 13.30b 13.39 13.30 3.37 13.33 
4 July .... 13.25b 13.82 13.30 13.33b 13.29 

Sept. .... 13.02 13.02 13.02 13.07b 13.00b 
ae ee it 13.15a 13.10a 
Dec. .... 13.00b 13.00b 13.00b 

Sales: 301 lots. 

WEDNESDAY, NOV. 26, 1958 

Dec. .... 13.40 138.42 13.388 13.38b 13.38b 
Jan PR Swe kees 13.38b 13.38n 
Mar. .... 13.37 13.40 13.36 13.35b 13.36b 
May .... 13.37b 13.42 13.36 13.36 13.37 
July .... 13.25 13.32 13.82 13.31b 13.33b 
Sept. .... 13.00b 13.07 13.07 13.07 13.07b 
Oct. oe aaa ake 13.06a 13.15a 
Dec. -- 13.00b 13.00b 13.00b 

Sales: 120 lots 


VEGETABLE OILS 


Tuesday, Nov. 25, 1958 



























































obs nn wikia ap math 5.35 doce o's 11% 

I 2 aa. See en eee aN 114n 

En nes now hie a ob nai. c'e 8's 10% @11 
Corn oil in tanks, f.o.b. mills nA 12% 
Soybean oil, f.o.b. Decatur ....... 10% 
Coconut oil, f.o.b. Pacific Coast ....19 @19%n 
Peanut oil, fo.b. mills ............ 13% @14n 
Cottonseed foots: 

Midwest and West Coast ........ 14%@ 1% 
SE, iitin Geog eves Ck Wee s ad sod e'vie,s 1%@ 1% 
Tuesday, Nov. 25, 1958 

White dom. vegetable (30-lb. cartons) ... 26 
Yellow quarters (30-Ib. cartons) ........ 27 
Milk churned pastry (750 Ibs., 30’s) .... 28% 
Water churned pastry (750 Ibs., 30's) .... 22% 
Bakers steel drums, ton lots ............ 19% 
Tuesday, Nov. 25, 1958 
Prime oleo stearine (slack barrels) ..114%,@12 
Extra oleo oil (drums) ............ 17% 
Prime oleo oil (drums) ............ 17 @17% 
n—nominal, a—asked, b—bid, pd—paid. 
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HIDES AND SKINS _ 





Limited action on big packer hides 
early this week at mostly steady prices 
with last week’s late advance—Small 
packer and country hides firm, reflect- 
ing situation in big packer circuit— 
Broad demand on calfskins and kip- 
skins, with supplies scarce — Sheep- 
skins, slow and mostly steady 


CHICAGO 


PACKER HIDES: The market un- 
dertone was strong at the close of 
last week, with volume of sales about 
100,000 pieces. On Thursday, a lot 
of Colorados sold at 10c, with butt- 
brands going at 12c. About 800 
Sioux Falls light cows sold at 2lec, 
or lc higher. Some heavy native cows 
sold at 15%c, Sioux City, and St. 
Joseph. On Friday, about 3,100 
Omaha, Mason City and Peoria light 
cows sold at 21c, and St. Joseph and 
Kansas City stock sold at 22%c and 
23c, respectively. About 1,000 Ottum- 
wa’s sold at 2lc. 

Light native steers were firm with 
interest at 18%c reported late last 
week, Scattered trading of the other 
selections took place at earlier ad- 
vances. No action was reported oh 
Monday of this week; some steady 
bids were made on Colorados. Other 
selections attracted mild _ interest, 
while offerings were slow in coming 
out for trading. 

Early Tuesday, buyers were not 
aggressive, as offerings of heavy 
steers and heavy cows were made at 
steady levels. About, 700 St. Paul 
“butts” sold steady at 12c, and 1,600 
Sioux City heavy steers sold at 13%c, 
also steady. A couple cars of Des 
Moines light cows traded at 2lc. 
Other selections were quiet. 

SMALL PACKER AND COUN- 
TRY HIDES: A firm to strong under- 
tone was still apparent, with offerings 
light. Locker-butcher 50/52’s are 
quoted at 13@13%c, with 48/50-Ib. 
renderers moving mostly at l11@ 
11%c. A few scattered trades were 
heard at 12c. No. 3 hides were 
quoted at 742@8c, with instances of 
8%c obtained for 50-lb. averages. 
Small packer 50/52’s were quoted at 
16c nominal, as were 60/62’s at 
12%c. The horsehide market was un- 
changed, although some sellers talked 
higher prices. Northern trimmed were 
quoted at 6.50@7.00 and untrimmed 
at 7.00@7.50 

CALFSKINS AND _ KIPSKINS: 
Both calf and kip were in strong de- 
mand, with supplies scarce. Last re- 
ported trade of Northern light calf 
was at 65c, while heavyweight calf 
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was quoted at 57%@60c nominal, 
Late last week, River kip sold up to 
50c, and some Nashville overweights 
moved at 4lc. No trades were re. 
ported early this week. Small packer 
allweight calf was quoted at 45@41o, 
and allweight kips were firm at 25@ 
26c. Last reported trade in big 
packer slunks was at 1.50. 
SHEEPSKINS: The sheepskin mar- 
ket held fairly steady. No. 1 shear. 
lings were quoted at 1.00@1.25, de. 
pending on quality, and No. 2’s held 
steady at .40@.60. No 3’s were slow 
at .30@.35. Southwestern No. 1’s 
were last reported at 2.25. Fall clips 
were listed at 2.00@2.50 and Mid- 
western lambs last sold at 2.25@2.50, 
Pickled skins were in good demand, 
with lambs quoted at 11.50 and 
sheepskins at 12.75 per doz. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Tuesday, Cor. date 
Nov. 25, 1958 1957 

Lgt. native steers ....18%@19%n 15 @15% 
Hvy. nat. steers ...... 13% @14 10 @10% 
Ex. lgt. nat. steers ... 22n 18 @18%n 
Butt-brand, steers .... 12 9 
Colorado steers ....... 10n 8% 
Hvy. Texas steers ....10%@11n 9 
Light Texas steers ... 14n 122 
Hx ligt. Texas steers.. 17%n 16n 
Heavy native cows ...154%@16n 104¥%@11 
Light nat. cows ..... 19 23 13% @16 
Branded cows ........ 14%@15%n 9% @10%0 
pe ere 8%@ 9n 7 @ & 
Branded bulls ........ 7%42@ 8n 6 @% 
Calfskins: 

Northerns, 10/15 lbs. .5744@60n 42% 

10 Ibs./down ....... 65n 38% 
Kips, Northern native, 

SOE DR chaste 50n 31 


SMALL PACKER HIDES 
STEERS AND COWS: 


ne OE ae 12%n 9n 
BGe © TUB. ec ontincs 16n 11%0 
SMALL PACKER SKINS 
Calfskins, all wts. ...45 @47n 27 @29n 
Kipskins, all wts. ... 36n 23 @2in 
SHEEPSKINS 
Packer shearlings: 
GR rsah s.0 ohne 1.00@1.25n 1.90@3.500 
| a eS re ee AP 40@ .60n 1 50@2.0 
Dry. “Pete oie cus 17n -26@ .2in 
Horsehides, untrim, ..7.00@7.50n 8.00@8.500 
Horsehides, trim. . .6.50@7.00n 7.50@8.0n 


N. Y. HIDE FUTURES 


> FRIDAY, NOV. 21, 1958 
Open High Low Close 
Jan, ... 16.25b 16.75 16.75 16.35b-16.508 
Apr. ... 15.49b = 15.50 15.36 15.36 
July ... 15.26b 15.50 15.25 15.25- 
Oct. ... 15.26b ri whee 15.15n 
Jan. Agus 15.15n 
Sales: 10 lots. 
MONDAY, NOV. 24, 1958 
Jan. ... 16.15b ia — 15.90b-16.508 
Apr. ... 15.00b 15.25 15.15 15.00b-15.22a 
July ... 15.20b 15.25 15.25 15.10b- 3m 
Oct. 15.50a aia eee 15.10b- 358 
te eee 3 peas Pans 15.10b- 35a 
Sales: 10 lots. 
TUESDAY, NOV. 25, 1958 
Jan. ... 15.50b ay 08 ers 15.25b-15.508 
Apr. ... 14.90b ge 15.10b-15,308 
July ... 14.90b Be hia 15.20- 
Oct. ... 14.90b 15.20 15.20 15.20 
Jan. ... 14.90b hi aiid 15.20n 
Sales: one lot. 
WEDNESDAY, NOV. 26, 1958 
Jan. ... 16.25b 16.25 16.25 16.25b- 408 
Ror... :. 16-200) om. to aie 15.20b- 408 
July ... 15.20b 15.30 15.30 15.20b- 308 
Oct. ... 15.50 dy she fey 15.10b- 3 
POR, 2.4: oan SOE 15.10n 
Sales: three lots. 
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SALABLE LIVESTOCK AT 
12 MARKETS IN OCTOBER 











CATTLE 
Oct. 1958 Oct. 1957 
CRICERO oc n cece cece 212,612 207,553 
Cincinnati .........+6-- 21,687 25,329 
CE. 55s bo dach e's bebe 67,378 76,319 
Fort Worth ..........-- 35,474 39,146 
Indianapolis ........... 2,298 47 ,893 
RE ATES pe ccc sedges 92,004 112,297 
Oklahoma City ........- 53,987 59,700 
SE ange sed ecsccve ss 192,075 182,237 
Cee ee 63,113 68,604 
St. Louls NSY ........ 72,161 107,003 
Glome City ......ccceees 157,148 151,049 
Bee POUL ccs cesses 121,819 127,498 
SEPA eR 1,121,706 1,204,628 
CALVES 
CRICERGO ccc cc ccccvcce 9,348 12,867 
eee ee 3,007 4,111 
MS ia a ale suis on ciate 7,689 8,123 
Fort Worth ..... 13,415 15,286 
Indianapolis 3,545 5,082 
Kansas City .. 11,385 12,692 
Okahoma City 10,303 14,817 
QMARA 2... cece ecee 20,322 20,981 
Oe eo 6,722 6,457 
Si teum NSY ......... 12,937 23,856 
BEEN cvcdivascesis« 38,779 30,625 
Cee OME occ cic i citos 45,111 60,792 
BE buies cols woewe aes 182,563 215,689 
HOGS 
SSSR EE Eee iore re 198,185 206,870 
SOE. 53's <ca-we oin'saip 52,590 67,703 
irda y codes rede se 10,344 9,955 
WO ELL goss o.e.adases 7,931 9,289 
Indianapolis ........... 173,149 2038 915 
MMOS ooo eee ecie's 67,668 71,683 
Oklahoma City ......... 13,468 11,999 
Sin s.ca 8 cba nd §s 170,503 162,766 
ee ree 131,168 126,010 
aie 257,031 279,829 
8 ror 163,560 137,888 
SG” Serre 277,573 274,237 
RET OS 4s aceiens +.0'ee 1,523,170 1,562,144 
SHEEP 
CU se. cs wcc ete cces 30,631 36,710 
IEEE. ie: 6'6'eh ehcp de nares 8,135 9,774 
| RS AST E es ara 119,527 142,722 
i. ta ae 15,608 13,460 
Indianapolis ........... 21,007 21,609 
i 20,521 23,736 
Oklahoma City ........ 6,310 4,405 
RS ey Soares 56,928 70,106 
SI cin’ sx o-+ sieaiiee 23,884 27,741 
St. Louis NSY ........ 23,464 27,280 
| aera 33,734 44,604 
2 a eres 94,911 88,176 
MIMI 2h de waaecs oe 454,660 510,323 


BUFFALO LIVESTOCK 


Receipts at Buffalo, N. Y., in Oct., 
1958, as reported by the USDA: 

Cattle Calves Hogs Sheep 

Total receipts .... 6,567 4,411 3,345 7,572 

Shipments ....... 1,030 60 940 3,079 

Local slaughter .. 5,537 4,351 2,405 4,493 


Plastic Pocket Calculator 
for Live-Dressed Costing 


A new slide rule calculator has 
been introduced to cattle and sheep 
buyers and the meat packing industry. 
This calculator, devised by Ernie 
Kolb of Oak Lawn, IIl., accurately and 
quickly computes live and dressed 
costs for livestock buyers, packers 
and livestock auction center alike. 

The pocket-sized device is designed 
to give buyers an accurate and speedy 
answer to live-dressed costs while 
they are in the process of buying. 
With it the buyer can figure such 
costs in a fraction of a second. 

Yields of 40 to 65 per cent, and 
price based from $10 to $40 are 
covered in the comprehensive tables 
on the calculator. This permits match- 
ing comparable figures to provide the 
needed information on the spot. The 
calculator is made of plastic to re- 
sist all weather, inasmuch as buyers 





ERNIE KOLB (left) who devised the live- 
stock calculator and John Ronan, head cattle 
buyer in Chicago for Hygrade Food Products 
Corp. Ronan, one of the top cattle buyers 
in the Chicago area for a number of years, 
is shown using the slide-rule calculator. 


frequently must continue their rounds 
despite rain or snow. It was first in- 
troduced in the Chicago area in Sep- 
tember of this year, and in a short 
period of time gained nationwide ac- 
ceptance among livestock buyers. 
Ernie Kolb is a livestock reporter 
with the Chicago Daily Drovers Jour- 
nal in the Chicago Union Stock Yards. 
He has been closely associated with 
buyers and packers for many years. 


Eastern National Steer $4.01 


Lb.; Barrow At Record $5.65 


The grand champion steer of the 
Eastern National Livestock show at 
Timonium, Md., an Angus, shown by 
Gregory Arzt, 10, of Cecilton, Md., 
sold at $4.01 to Ess-Kay Packing Com- 
pany of Baltimore. The animal 
weighed 1,140 lbs. Pennsylvania State 
University’s reserve grand champion 
did not sell. 

The grand champion barrow, a 
Berkshire entry of C. R. Galbreath & 
Sons of Street, Md., brought a record 
$5.65 per Ib., also going to Ess-Kay. 
The grand champion lamb entered by 
Eddie Mustarde of Tazewell, Va., sold 
at $1.75 per Ib. 

The winning carlot of cattle, a load 
of Angus, shown by Fred A. Kaiser 
of Ellicott City, Md., sold to Heinz’ 
Riverside Abattoir of Baltimore. 


St. Paul Yards Embargo Ends 


The St. Paul Union Stockyards re- 
sumed operations after a 10-day shut- 
down of operations due to being 
struck by stock handlers. The em- 
bargo which closed the yards was 
lifted late last Thursday after the 
workers involved had accepted a new 
contract. A similar dispute, which 
closed the yards to livestock in In- 
dianapolis, was settled earlier. 








YArds 7-4477 
214 Exchange Bldg. 


35 Years Experience on Chicago Market 
HOG ORDERS A SPECIALTY 


B. J. "BARNEY" FLANAGAN 


CHICAGO STOCK YARDS 

















WESTERN BUYERS 


LIVESTOCK ORDER BUYERS 
Phone: Cypress 4-2411 
ALGONA, IOWA 


WE BUY HOGS IN THE HEART OF THE CORN BELT 
10 OFFICES TO SERVE YOU 











GEO. S. HESS 


INDIANAPOLIS HOG MARKET 
HESS-LINE CO. 


HOG ORDER BUYERS EXCLUSIVELY 
TELEPHONE MELROSE 7-5481 


EXCHANGE BLDG. 
INDIANAPOLIS 21, IND. 


R. Q. (PETE) LINE 


HESS-LINE CO. 
INDIANAPOLIS STOCK YARDS 
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PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ended Saturday, November 22, 1958, 
as reported to the NATIONAL 
PROVISIONER: 

CHICAGO 

Armour, 9,378 hogs; shippers, 
21,200 hogs; and others, 22,178 
hogs. Totals: 20,904 cattle, 411 
calves, 52,766 hogs and 3,727 sheep. 

KANSAS CITY 


Cattle Calves Hogs Sheep 
Armour... 1,901 292 3,506 459 


Swift .. 1,839 303 6. 028 1,099 
Wilson . 940 -.. 8,581 “es 
Butchers 2,028 a's 27 ae 
Others . 1,626 3,017 782 
Totals 8.334 595 16,159 2,340 
OMAHA 

Calves Hogs Sheep 

Armour . 4,605 9,303 2.085 

Cudahy ... 3,334 8,517 1,700 
ut 3,522 10, ‘O52 2.054 


6,236 627 


Am, Stores. 1,300 





Cornhusker. 853 
O'Neill ... 1,388 
R. & C,... 430 
Gr. Omaha. 716 
Rothschild. 947 

VPs 450 
Kingan 1,239 
Midwest 140 
Omaha 5 od 
Union . 866 Rcd 
Others ... 612 9,818 

Totals 24,529 44,826 7,216 

N. 8. YARDS 
Cattle Calves Hogs Sheep 

Armour.. 1,678 ans: ee 
Hunter . Sa ce ae 
See ... 1,630 
Ee pace --- 2,082 

Totals 1,678 . 19,093 

8T. JOSEPH 


Cattle Calves Hogs Sheep 


Swift .. 2,759 137 14,611 1,787 
Armour.. 2,081 38 6,925 1,101 
Seitz ... 775 wie nak aed 
Others . 2,881 104 2,254 ‘ 
Totals* 8,496 279 23,790 2,888 


*Do not include 564 cattle, 55 
calves, 7,628 hogs and 3,917 sheep 


direct to packers. 
SIOUX CITY 
Cattle Calves Hogs Sheep 
Armour... 1.955 - 10,822 2,604 
Swift .. 3,557 9,653 508 
S.C. Dr 
Beef . 4,417 
8.C. Dr 
Pork . Pee -.. 10,914 
Raskin . 1,017 x kate 


Butchers. 317 


Others .10,603 |.. 24,287 730 








Totals .21,866 55,676 











3,84 842 
WICHITA 

Cudahy . 1,117 77 2,097 

Dunn... 55 ee ‘an 

. ae 30 ae 265 
Ekeel .. 706 ~~ ‘ice are 
Agmeer.... ... wes sae 117 
Swift .. oes kee a 617 
Others . 1,550 rie 111 509 
Totals. 3,458 77 2.473 1,243 


CKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour.. 997 10 519 








Wilson . 971 64 865 601 
Others | 1,465 190 1,148 171 
Totals. 3,433 264 2.532 772 


*Do not include 1,144 cattle, 80 
calves and 6,702 hogs direct to 
packers. 

LOS ANGELES 
Cattle Calves Hogs stn 
91 


Cudahy . 
Swift .. 53 
Atlas .. 708 


Ideal .. 498 20 
Goldring. 448 ‘ 
Gr. West. 408 


United 

Star ... 205 

Century . 207 

Quality . 205 

Sur Val. i — ia 

Coast .. 48 cee 154 

Claugh’ty ... ais 520 

Others . 663 27 112 
Totals. 3,981 55 «1,056 


54 


DENVER 
Cattle Calves Hugs Sheep 
Armour.. 225 re te oe 
Swift .. 913 33 3,348 4,110 
Cudahy . 903 14 4,836 seis 
Wilson . 560 ee eee 2,820 
Others . 4,203 45 856 605 
Totals 6,804 92 9, 040 9,170 
8T. PAUL 

Cattle Calves Hogs Sheep 
Armour.. 809 718 3,940 508 
Bartusch. 182 ee. ge 

Rifkin . 58 
Superior 19 iil ace os 
Swift .. 514 311) 4,848 468 
Others. 142 780 579 240 
Totals 1,724 1,809 9,367 1,216 

CINCINNATI 

Cattle Calves Hogs Sheep 
ee aa “ee 231 


Schlachter 190 “27 


Others . 3,974 566 8,494 905 
Totals. 4,164 593 8,494 1,136 
FORT WORTH 

Cattle Calves Hogs Sheep 
Armour.. 360 321 669 578 
Swift .. 647 3384 955 1,564 
City 408 ae ae tii 
Rosenthal 145 14 oon 202 

Totals. 1,555 669 1,623 2,344 

TOTAL PACKER PURCHASES 
Week Same 

ended Prev. week 

Nov. 22 week 1957 
Cattle .- 110,926 118,736 142,705 
Hogs . -246,895 237,133 305,184 
Sheep . 35,894 45,270 52,060 
Des Moines, Nov. 25— 


Prices on hogs at 14 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota, as 
quoted by the USDA: 

No. 1-3: 

OES $15.75@17.75 
eeeeeee 17.00@17.90 
16.60@17.75 


tisses. 16,00@17.30 
cake 15.75@16.80 


Barrows, gilts, U.S. 
180/200 lbs 
200/220 Ibs. 
220/240 Ibs. 
240/270 Ibs. 
270/300 Ibs. 

Sows, U.S. 1-3: 
270/330 Ibs. 





Whioenle'n 15.50@16.65 
330/400 Ibs. ....... 15.00@16.15 
400/550 Ibs. ....... 14 00@16.65 


Corn Belt hog receipts, 
as reported by the USDA: 
This Last Last 


week week year 
est. actual actual 


Nov. 20 .... 57,500 73,500 61,000 
Nov. 21 .... 80000 61,000 67.000 
Nov. 22 .... 50,000 41,000 47.0°O 
Nov. 24 .... 91,000 79,000 80,000 
Nov, 25 .... 80,000 73,500 70,000 


LIVESTOCK PRICES 

AT INDIANAPOLIS 

Livestock prices at In- 
dianapolis on Tuesday, 
Nov. 25 were as follows: 


CATTLE: Cwt. 
Steers, ch. & pr. ..$26.50@28.00 
Steers, good ....... 24.50@.6.50 


Heifers, gd. & ch... 
Cows, util. & com’l. 


25.00@26 50 
17.00@18.50 


Cows, can & cut... 13.00@17.50 
Bulls, util. & com’l. 21.50@24.00 
Bulls, cutter |...... 19.00@ 21.50 
VEALERS: 
Choice & prime .... 33.00@34.50 
Good & choice .... 28.50@34.00 
Calves, gd. & ch. .. 24.00@28.00 
HOGS, U.S. No. 1-3: 
140/160 Ibs, ....... 17.00@18.00 
160/180 Ibs. ....... 17.75@18.50 
180/200 Ibs. ....... 18. 3@ 19.00 
200/220 Ibs. ....... 18.25@19.00 
220/240" Toe, ....... 18.00@18.75 
oe Bre 17.25@18.00 
270/300 Ibs. ....... 16.75@17.50 
Sows, U.S. No, 1-3: 
180/700. the. ....+ 16.00@16.75 
300/400 Ibs. ..... 15.50 16.50 
400/550 Ibs. ..... 14.75@15.75 
LAMBS: 
Good & choice ..... 20.50@22.00 
Utility & good ..... 17.00@ 21.00 









WEEKLY INSPECTED SLAUGHTER 
Slaughter of livestock at major centers during the wee 
ended Nov. 22, 1958 (totals compared) as reported by 
the U. S. Department of Agriculture: 






Sheep 
Cattle Calves Hogs Lambs 
Boston, New York City Area! ..... 14,385 9,081 52,734 38,658 
Baltimore, Philadelphia .......... 7,895 771 29,173 3, 
Cincy, Cleve., Detroit, Indpls. 18,479 ),341 07,005 14,308 
CE | ON, as bana e bee vice cs:0 6) Raed 7,170 49,740 4,76 
St. Pawel We. ALTOAS 2. occ vecccss 27,197 27 ATH 130,694 10.24 
Oe. Tee BONN cc ccccactvccevses 11,105 2,460 87,176 4,98 
Sioux City-So. eam: Arene oc 3555.. 18,612 hid 108,750 17,01 
SN IE Sarccisty's.< bss ee teres 5 32,726 22% 98,573 10,533 
Magens CHE. des- tb cccee Se 1,532 32,764 3.77 
Iowa-So. Minnesota® 25,968 10,488 293, 417 17,23 
Louisville, Evansville, } 
eee Ee Pee Pere ee 4,434 51,086 
Jeorgia-Alabama Area’ 32 4,014 27,605 
St. Joseph, Wichita, Okla. City... 16,773 ,468 51,577 5,28 
Ft. Worth, Dallas, San Antonio ... 8,752 5,368 20, 7,60 
Denver, Ogden, Salt Lake City .... 17,533 345 15,500 21,442 
Los Angeles, San Fran. Areas’ ... 21,331 1,912 27,170 20,190 
Portland, Seattle, Spokane ........ 5,990 293 14,890 2,888 
A TB i iicctscciecadewsds 274,766 82,375 1,198,664 182,87 
Totals same week 1957 ........ 292,788 108,159 1,171,724 195,670 


1Includes Brooklyn, Newark and Jersey City. Sestnten St. Paul, &. 
St. Paul, Minn., and ono Ng Milwaukee, Green Bay, Wis. "Includes 
St. Louis National Stockyards, E. St. Louis, IIl., oan St. Louis, Mo, 
cludes Sioux Falls, Huron, Mitchell, Madison, and Watertown, 8. 
5Includes Lincoln and Fremont, Nebr., and Glenwood, Iowa. ®Includes Al 
bert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, 
Moines, Dubuque, Esterville, Fort Dodge, Marshalltown, Mason 
Ottumwa, Postville, Storm Lake and Waterloo, Iowa. TIncludes Birming- 
ham, Dothan and Montgomery, Ala., Albany, Atlanta, Moultrie, Thomas 
ville and Tifton, Ga. ‘Includes Los Angeles, San Francisco, So. 
Francisco, San Jose and Vallejo, Calif. 


Seeks 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 

Average prices. per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended Nov. 15 compared with 
the same week in 1957 were reported to the Provisioner 
by the c anadian Department of Agriculture as follows: 


GOOD VEAL 
STEERS CALVES HOGS* LAMBS 

All Good and Grade Bt Good 

Stockyards Weights Choice Dressed Handyweights 
1958 1957 1958 1957 1958 1957 1958 = 1957 

Toronto . $24.40 $17.75 $32.00 $25.04 $24.50 $25.50 $20.46 $20.% 
Montreal ... 23.50 16.80 29.60 23.60 24.30 26.20 19.55 18.20 
Winnipeg - 23.76 17.27 31.11 24.98 21.25 22.50 19.00 17.8 
Calgary - 23.15 18.10 23.80 16.20 21.34 21.39 17.90 18.15 
Edmonton ... 22.60 16.25 24.50 16.80 21.05 22.20 18.60 17.9 
Lethbridge .. 22.75 17.25 23.50 14.50 21.25 21.50 18.25 173 
Pr. Albert .. 22.50 16.00 23.60 16.75 20.50 21.20 17.65 15.% 
Moose Jaw .. 21.90 16.30 24.30 16.00 20.50 21.00 17.50 15.0 
Saskatoon - 22.90 16.50 26.50 18.00 20.50 21.25 16.50 15.70 
Regina ..... 22.10 15.75 25.50 17.00 20.50 21.25 16.75 16.50 
Vancouver .. .... 15.50 25.65 17.00 oan tas ae 





*Canadian government quality premium not included. 


SOUTHERN RECEIPTS 
Receipts of livestock at six southern packing plant 
stockyards located in Albany, Moultrie, Thomasville, Tif 
ton, Georgia, Dothan, Alabama, and Jacksonville, Florida, 
during the week ended November 22: 





Cattle Calves Hogs 
Week ended Nov. 22 ............00 1,114 807 16,720 
Week previous (five days) .......... 1,285 941 14,40 
Corresponding week last year ....... 2,526 852 18,690 





LIVESTOCK PRICES 
AT ST. JOSEPH 
Livestock prices at St. 
Joseph on Tuesday, Nov. 
25 were as follows: 


LIVESTOCK PRICES 
AT SIOUX CITY 


Livestock prices at Sioux 
City on Tuesday, Nov. 5 
were as follows: 


CATTLE: Cwt. CATTLE: Cwt. 
Steers, ch. & pr. ..$25.50@28.50 Steers, prime ...... $26.00@27.50 
Steers, gd. & a . 24.50@27.50 Steers, choice ..... 25.00@26.00 
Heifers, gd. & p 24.50@27.50 Steers, good ....... 24.00@25. 
Cows, util. & couits, 17.59@20.00 Heifers, choice ..... 25.50@ 27.00 
Cows, can & cut... 14.50@17.00 Heifers, good 24.00@25.50 


Bulls, util. & com’'l. 20.50@22.75 Cows, util. & com’l. 17.50@20.00 








-PATL.ERA- Cows, can. & cut... 14.50@17.50 
VEALERS: : Bulls, util. & com’, 21. 50@R.0 
Good & choice ..... 27.00@30.00 Bulls. cutter 20.00@22.0 

Calves, gd. & ch... 23.00@26.00 sanieis e ies Sins eae \ 

‘ 4 , U.S. No. 1-3: 

HOGS, U.8. No. 1-3: 180/200 Ibs. ....... 17.50@18.0 
180/200 Ibs. «+ 17.75@18.25 270/220 Ibs. ....... 17.25@18.0 
20/220 Ths. » 1T.TRAIS. SO Sa0/ae Whe. 6. Ss 16.75@11.1 
220/240 Ibs. 17.75@18.25 240/270 Ibs. ....... 16.50@17. 
240/270 Ibs. ....... 16.75@18.00 Sows. U.S. No. 1.3: 

Sows, U.S. No. 1-3: 180/330 Ibs. : 16. 00416.) 
270/260 Ibs. ..... 16.25@16.75 330/400 lbs . 15.50@16.0 
360/550 Ibs. ..... 15.25@16.25 400/550 Ibs, if, 50@15.0 

LAMBS: LAMBS: 

Good & choice ..... 20.50@21.50 Good & ch. (wooled) None o 

Choice, (shorn) 21.00 only Good & ch. (shorn). 20.00@20.%5 
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CITY 


25 at Sioux 
Nov. 25 





Cwt. 
.$26.00@27.0 
_ 25.09@ 26.00 
, 24,00@25.50 
, 25.50@27.0 
 24,00@25.50 
. 17.50@20.50 
 14.50@17.50 
_ 21 KA. 
. 20.00@22.0 


_ 17.50@18.0 
 17.25@18.0 
 16.75@11.0 
 16.50@17." 


16.0016.) 
15.50@16.0 









| 14.50@15.0 





1) None ~~ 
_ 20.00@20.7 
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SLAUGHTER 
REPORTS 


reports to the NATION- 
spe PROVISIONER showing the 
number of livestock slaughtered at 
18 centers for the week ended 
November 22, 1958, compared: 























CATTLE 

Week Cor. 

ended Prev. week 

Nov. 22 week 1957 
Chicagot ... 20,904 21,053 24,164 
Kan, Cityt . 8,929 12,525 13.795 

Ouabe *t 22,746 25,290 3,850 

N. 8. Yardst 1 878 1,430 9,178 
St, Josepht. 8,969 9,631 10,401 
Sioux Cityt 11,898 12,684 11,113 
Wichita*t .. 2/895 2,916 3,050 
New York & 

Jer, Cityt. 13,791 15.348 
Okla. City*t 4, 921 5,463 6,562 
Cincinnati§ . 3326 5,755 4,554 
Denvert ... 11,664 9,918 10,901 
St. Pault .. 1,582 eum) Aen 
Milwaukeet. 4,415 5,499 5,093 

Totals ...108,922 125,895 131,381 
HOGS 

Chicagot ... 31,566 30,195 29,066 
Kan. hl 16,159 15.311 15,642 
Omaha*t 63,236 52,896 11,595 
N.S Yardst 19,093 17,188 41,415 
St, Josepht. 29.164 29.830 28,973 
Sioux Cityt. 43, 832 40,334 22,736 
Wichita*t .. 12,306 12,886 13,547 
New York & 

Jer, Cityt. 47.423 56.805 
Okla. City*t 9, 234 8,243 11,612 
Cincinnati§ . 8,748 752 9,523 
Denvert ... 8,642 8,777 11,523 
St. Pault .. 8,788 780 50.854 
Milwaukeet. 5,503 5,987 5,390 

Totals ...256,271 281,552 308,481 

SHEEP 

Chicagot ... 3,727 4,170 6,803 
Kan, Cityt . 2.340 4,413 2,968 
Omaha*t . 8,384 8,949 115 
N.8. Yardst .... ees 4,261 
St, Josepht. 2.473 3,948 5,736 
Sioux Cityt. 2,966 4,356 1,363 
Wichita*t .. vee were 1,038 
New York & 

Jer, Cityt. ... 37,090 40 2%2 
Okla. City*t 772 1,210 1,588 
Cincinnati§ . 568 619 824 
Denvert 15,229 15,948 12.054 
St. Pault .. 976 230) 3=7,888 
Milwaukee ¢ . 469 1,236 1,070 

Totals 37,904 82,109 85,440 

*Cattle and calves. 

+Federally inspected slaughter, 


including directs. 

?Stockyards sales for local slaugh- 
ter, §Stockyards receipts for local 
slaughter, including directs. 


CANADIAN KILL 

Inspected slaughter of 
livestock in Canada for the 
week ended Nov. 15: 














CATTLE 
Week Same 
ended week 
Nov.15 1957 
Western Canada.. 18,374 23,168 
Eastern Canada .. 21,676 23,828 
Totals ......... 40,050 46,996 
HOGS 
Western Canada.. 74,733 54,023 
Eastern Canada .. 74,307 55,181 
| ae 149,040 109,204 
All ine carcasses 
EEE eae ,209 118,355 
SHEEP 
Western Canada.. 5,642 6,182 
Eastern Canada .. 11,124 17,911 
eae 16,766 24,093 


NEW YORK RECEIPTS 
Receipts of livestock at 
Jetsey City and 4lst. st., 
New York market for the 
week ended Nov. 22: 


Cattle Calves Hogs*Sheep 
Salable .. 114 22 


34 1 
Total (incl, 

wer on: 3,134 59 19,007 6,576 
Salable 109 23 

Total (incl. 

Mirects) . - 2,266 65 16,377 5,882 


i nlledin hogs at 31st Street. 








CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
cago Union Stockyards for current 
and comparative periods: 


RECEIPTS 
Cattle Calves Hogs Sheep 
Nov. 19.10,708 296 14,584 1,444 
Nov. 20. 1,358 217 9,754 1,004 
Nov. 21. 469 100 6,748 265 
Nov, 22. 187 2,934 1 
Nov. 24.19,000 100 12,000 2, 
Nov. 25. 8,000 200 14,000 2,000 
*Week so 
far ..27,000 300 26,000 4,000 
Wk. ago. "82) 640 376 28,920 5,775 
Yr. ago.28.654 421 22,842 4,735 


*Including 4,000 hogs direct to 
packers. 


SHIPMENTS 

Nov. 19. 5,972 110 «3,481 
Nov. . 3/331 69 2.580 
Nov 21. 1, 110 2,738 
22. 441 eee 1,364 
- 6,000 -++ 4,000 
+ 6,000 «+» 5,000 
. -12,000 ou 

-14,001 5 9,567 

- 10,284 22 6,536 
NOVEMBER RECEIPTS 

1957 

167,340 
216,970 
35,251 


1,087 
207 
791 

1,500 

9,000 


2,000 
2,551 
2,193 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased at Chi- 





cago, week ended Tues., Nov. 25: 
Week Week 
ended sor 
Nov. 25 Nov. 19 

Packers’ purch. .. 19,891 “98,102 

Shippers’ purch. . 13,136 27,242 

WOOnis: hhc Rs 33,027 35,344 


LIVESTOCK RECEIPTS 

Receipts at 20 markets 
for the week ended Friday, 
Nov. 21, with comparisons: 


Cattle Hogs Sheep 
Week to 
date 269,000 427,000 97,000 
Previous 
week 287,000 390,000 117,000 
Same wk. 
1957 287,000 481,000 126,000 


Totals, 
1958 12,439,000 17,552,000 6,462,000 


Totals, 
1957 13,179,000 19,500,000 7,129,000 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ended Nov. 20: 


poy Calves Hogs Sheep 

ae Ang...4,330 605 1,075 615 
P’tland. 2, 500 300 2 — 3; 500 
ae Fran.. 75 5 25 


LIVESTOCK PRICES 
AT LOUISVILLE 


Livestock prices at Louis- 
ville on Tuesday, Nov. 25 
were as follows: 


CATTLE: Cwt. 
Steers, choice ......$26.00@27 00 
Steers, good ....... 25.50@26.00 
Steers, std. & gd... 2%.09@24.50 


Heifers, gd. & ch. .. 25.00@26.00 


Cows, util. & com’l. 18.°0@290.00 
ws, can. & cut... 15.50@18.00 
Bulls, util. & com’l. 22.00@23.50 


VEALERS: 
Choice & prime .... 
Good & choice ..... 
Calves, gd. & ch. .. 

HOGS, U.S. No. 1-3: 
190/200 Ibs. 
2°0/°29 Ibs. 
220/230 Ibs. 
230/240 Ibs. 


34.00@38.00 
30.00@34.00 
23.00@ 28.00 


18.75@19.00 
18.75@ 19.00 
18.75@19.00 
18.50@ 18.65 


Sows, U.S. No. 1-3: 
300/400 Ibs. ..... None qtd. 
400/600 Ibs. ..... 14.75@15.00 
LAMBS: 
Choice & prime .... 21.50@22.50 
3ood & choice ..... 20.50@21.50 
Utility & gd. ..... 18.00@20.00 
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LIVESTOCK PRICES AT LEADING MARKETS 





Livestock prices at five western markets on Monday, 
Nov. 24 were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 


Kansas City 


None qtd. 
None qtd. 


Omaha 


None qtd. 
None qtd. 


St. Paul 


None qtd. 
None qtd. 


18.25-18.75 $18.00-19.00 $17.00-17.50 $16.75-18.00 None qtd. 
17.25-18.25 $16.75-17.50 


N.S. Yds. Chicago 
HOGS: 
BARROWS & GILTS: 
U.S. No. 1-3: 
120-140 Ibs. .$17.25-18.00 None qtd. 
140-160 Ibs.. 17.75-18.50 None qtd. 
160-180 Ibs... 
180-200 Ibs.. 18.50-19.00 18.50-19.25 
200-220 Ibs.. 18.50-19.00 18.10-19.00 
220-240 = Ibs.. 18.00-19.00 18.00-18.50 
240-270 =lbs.. 17.50-18.50 17.50-18.10 
270-300 =Ibs.. 17.00-17.50 17.00-17.75 
300-330 Ibs.. None qtd. None qtd. 
330-360 Ibs.. None qtd. None qtd. 
Medium: 
160-220 Ibs.. 17.25-18.00 17.50-18.00 
SOWS: 
U.8. No. 1-3: 
180-270 Ibs.. 16.75-17.00 None qtd. 
270-300 = Ibs.. 16.75-17.00 None qtd. 
300-330 Ibs.. 16.50-17.00 17.00 only 
330-360 = lbs.. 16.25-16.75 16.75-17.00 
360-400 Ibs.. 15.75-16.50 16.50-16.75 
400-450 Ibs.. 15.75-16.25 16.00-16.50 
450-550 = Ibs.. 15.75-16.00 15.25-16.00 
Boars & Stags, 
all wts. .. 12.50-15.00 12.50-14.50 


SLAUGHTER CATTLE & CALVES: 








STEERS: 
Prime: 
700- 900 lbs... None qtd. None qtd. 
900-1100 lbs.. None qtd.  28.00-28.75 
1100-1300 Ibs.. None qtd. 27.50-28.75 
1300-1500 Ibs.. None qtd.  25.75-28.50 
Choice: 
700- 900 Ibs. 
900-1100 Ibs. 
1100-1300 lbs.. 
1300-1500 Ibs. 
Good: 
700- 900 Ibs.. 25.25-26.75 25.75-27.00 
900-1100 Ibs.. 24.50-26.75 25.00-27.00 
1100-1300 Ibs.. 24.00-26.00 24.50-26.00 
Standard, 

all wts, 21.50-24.75 23.00-25.75 
Utility, 

all wts. .. 19.00-21.75 21.00-23.00 
HEIFERS: 
Prime: 
600- 800 lIbs.. None qtd. None qtd. 
800-1000 lbs.. None qtd. None qtd. 
Choice: 
600- 800 Ibs.. 26 26.50-27.50 
800-1000 Ibs.. 27 26.25-27.50 
Good: 
500- 700 Ibs.. 24.25-26.50 25.50-26.50 
700- 900 Ibs.. 24.00-26.50 25.25-26.50 
Standard, 

all wts. .. 21.00-24.25 22.50-25.25 
Utility, 

all wts. .. 18,00-21.50 20.50-22.50 
COWS: 
Commercial, 

all wts. .. 19.00-20.50 19.25-20.50 
Utility, 

all wts. .. 17.50-19.25 17.50-19.25 
Can. & cut., 

all wts. 13.00-18.00 15.00-18.00 
BULLS (Yris. Excl.) All Weights: 
Gea 5.60.2 None qtd. None qtd. 
Commercial . 22.00-23.50 24.50-25.25 
ORNGH © tess 20.50-22.25 22.75-24.50 
Cutter ..... 17.50-20.75 21.00-22.75 
VEALERS, All Weights: 
Ch. & pr. .. 29.00-37.00 32.00-33.00 
Stand. & gd. 22.00-30.00 24.00-32.00 
CALVES (500 Lbs. Down): 
Choice ...... 26.00-29.00 None qtd. 
Stand. & gd. 18.00-27.00 None qtd. 


SHEEP & LAMBS: 
LAMBS (110 lbs. Down): 


Prime 


LAMBS (105 L 
Prime 
Choice 


EWES: 


Gd. & ch, 
Cull & util.. 


None qtd. 
20.25-22.00 
18.00-20.50 
Down) 
None qtd. 
19.75-21.25 
17.50-20.00 


None qtd. 
21.25-22.50 
19.50-21.50 
(Shorn) : 
None qtd. 
20.00-21.00 
18.50-20.50 


bs. 


5.75- 7.00 
4.00- 6.00 


5.50- 8.00 
6.00- 7.00 


17.50-18.00 
17.75-18.35 
17.75-18.50 
17.25-18.25 
16.75-17.75 
None qtd. 

None qtd. 


25 


16.50-17, 


17.00 only 
16.75-17.00 
16.75-17.00 
16.50-16.75 
16.25-16.50 
15.75-16.25 
15.75-16.00 


12.00-12.50 


None qtd. 
None qtd. 
None qtd. 
None qtd. 


26.50-27.75 
26.25-27.75 
27.50 
25.00-26.75 





24.50-26.25 
24.50-26.25 
24.00-26.25 
22.00-24.50 


20.00-22.00 


None qtd. 
None qtd. 


26.00-27.25 
25.75-27.26 


24.00-26.00 
23.75-26.00 


21.50-24.00 


19.00-21.50 


20.00-21.50 
18.00-20.00 


14.00-18.00 


None qtd. 

21.00-22.50 
20.00-22.00 
18.00-21.00 


29.00-31.00 


25.50-27.00 
22.00-25.50 


None qtd. 
20.75-21.75 
20.50-21.00 


None qtd. 
20.50-21.50 
20.00-21.00 


6.00- 7.50 
4.50- 6.50 


17.50-18.50 
17.50-18.50 
17.00-18.25 
16.50-17.25 
None qtd. 
None qtd. 


16.25-17.50 


16.75 only 

16.50-16.75 
16.25-1€.75 
16.25-16.50 
16.00-16.25 
15.75-16.00 
15.25-16.00 


12,00-14.00 


27.50-28.25 
27.50-28.25 
26.75-28.00 
25.75-27.25 


26.50-27.50 
26.00-27.50 
25.25-27.50 
24.50-26.50 


25.00-26.50 
24.75-26.25 
24.00-25.75 


4 ,& 50-25. 04 


21.00-22.50 


None qtd. 
27.50-28.00 


26.00-27.50 
25.50-27.50 


25.00-26.00 
25.00-26.00 


18.75-20.00 
17.00-19.00 


None qtd. 

21.00-23.25 
20.00-22.00 
18.00-20.00 


27.00-28.00 
21.00-27.00 


None qtd. 
None qtd. 


None qtd. 
21.00-21.75 
19.50-21.25 


None qtd. 
20.50-21.00 
19.50-20.75 


7.00- 8.50 
5.00- 8.00 


17.25-18.75 
17.50-18.75 
17,25-18.75 
16.50-18,75 
None qtd. 
None qtd. 


16.50-17.00 


None qtd. 

16.00-16.25 
16.00-16.25 
15.75-16.00 
15.50-16.00 
15.25-15.75 
14.50-15.50 


None qtd. 


None qtd. 
None qtd. 
27.50 only 
None qtd. 


26.00-27.00 
26.00-27.50 
25.75-27.50 
25.00-26.50 


25 “00-26. 00 
22.50-24.50 


20.50-22.2 


None qtd. 
27.00 only 


5.50-26.50 
25.00-26.00 


24.50-25.50 
24.50-25.50 


22.00-24.00 


20.00-22. 


18.00-19.00 
17.50-18.00 


15.00-17.50 


22.00-23.00 
22.00-23.00 
21.00-23.00 
21.00-23.00 


27.00-34.00 
21.00-27.00 


25.00-27.00 
20.00-25.00 


None qtd. 
21.00-22.00 
20.00-21.00 


None qtd. 
20.00 only 
None qtd. 


6.50- 7.50 
4.50- 6.50 
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identification 1_ after 


vr ae cree cet a A a A 


Tattoo identification stays with the carcass 
right onto the cutting Beer Identifies lots 
according to origin, buyer, shipper, basis 
of purchase, or any way you wish—quickly, 
economically, and permanently. 


(aaa me Mm ms 





See page K/Ev available. 











ROTARY HOG SHOULDER 
for marking LIVE Hogs for y 8 ATTOO: 


slaughter 


ere One slap on the shoulder leaves a legible, 
WING permanent tattoo on the carcass, as shown 
Fac at right below. 
- | E Equipped with ,easy-grip handle fitted to 
“7 ~ your hand. 15” long, weight 11 lbs. 


Lever-locking Hog Slapper Tattooer also 


Managecturers of Mest Marking Equipment 


EVERHOT nec. co. 



















since 1920 


MAYWOOD, ILLINOIS: 









This ~ 
Symbol... 


indicates those companies who 
are supplying specifications 
and detailed buying informa- 
tion ‘on their products (or 
services) in the 1958 Purchas- 
ing Guide—to help you make 
better buying decisions. 

Be sure to study their product 
information pages when con- 
sulting the Purchasing Guide. 


GET THE FULL STORY 


You're undoubtedly using the 
Purchasing Guide as a matter 
of course when working on 
buying decisions. Why not gain 
the greatest possible benefit 
from its use by making it your 
practice to study the special 
product information pages car- 
ried by many of the Nediid 
suppliers to your industry? 
Here is the place to go for 
detailed, specific information 
—the kind you need to make 
the best possible buying de- 
cisions. 


NNO Tl 











each. ay address or box numbers as 

ee ee ee cach. “Po “Po. 8 words. Headlines, 75c extra. Listing ad. 
sition Wanted,” minimum vertisements, 75¢ per line. Displayed, 
20 words, $3.50; Ddditional waste. 20c $11.00 per inch. 


Unless Specifica' 
Advertisements 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE 


Instructed Otherwise, All Clossified 
it Be Inserted Over a ‘Blind Box Number. 


PLEASE REMIT WITH ORDER 





POSITION WANTED 


HELP WANTED 


HELP WANTED 





BEEF MAN: Experienced, well qualified to man- 
age sizeable operation. Good knowledge of sales, 
grading, breaking and boning. W-444, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
eago 10, Ill. 


PLANT SUPERINTENDENT: Or assistant. Qual- 
ified in all operations. Age 40. 20 years with 
major packer. Prefer to locate in the Rocky 
Mountain region. W-453, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 


SAUSAGD SUPERVISOR: Married, 17 years’ ex- 
perience in all operations. W-471, THE NA- 
TIONAL PROVISIONER, 15 W. Huron 8St., Chi- 


eago 10, Ill. 
HELP WANTED 


PLANT MANAGER 

We are an eastern B.A.I. packer looking for a 
man who has a thorough knowledge of all phases 
of plant operation. Must know all modern curing, 
processing, packaging, costs. yields and employee 
relations, new product development, plant layout. 
A man who has follow-through ability. Please 
state age, qualifications, enclose picture and state 
salary desired. This is a good position with a 
future for the right man. All oH strictly 
confidential. W-455, THE NATIONA PROVI- 
SIONER, 527 Madison Ave., New York Me. a, 


SUPERINTENDENT: To take full charge of hog 
and beef killing and rendering in municipal 
slaughter house equipped by Allbright-Nell Co., 
located in Barranquilla, Colombia, South America. 
Capacity of plant 300 beef cattle and 100 hogs. 
Write fully giving experience, age, and salary 
required. Also include full length personal photo- 
graph, and names and addresses of references. 
Ability to speak Spanish desirable. Address 
letters by air mail to EXPRESAS PUBLICAS 
MUNICIPALES, Apartado 321, Barranquilla, 
Colombia, South America. 


SALESMEN and BROKERS: With established 
contacts to handle our sodium caseinate and gum 
binders. W-475, THE NATIONAL PROVISIONER, 
527 Madison Ave., New York 22, N.Y. 
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PORTION CONTROL MAN 


MAJOR PROCESSOR: Of frozen foods, desired 
top level man with full knowledge of developing 
and merchandising full line of portion control 
products. Submit complete resume. Answers 
treated confidentially. 

W-456, THE NATIONAL PROVISIONER 


527 Madison Ave. New York 22, N. Y. 





SUPERINTENDENT: To take full charge of 
government inspected whole hog pork sausage 
plant, including hog kill. Well established grow- 
ing midwest company. G opportunity for ex- 
perienced capable man. Starting salary $10,000.00 
per year. Mail complete resume. W-463, THE 
NATIONAL PROVISIONER 15 W. Huron S8t., 
Chicago 10, Ill, 





CAN YOU SELL PROVISIONS? 


HAVE YOU A FOLLOWING: In New Jersey or 
New York with chain stores and large customers? 
Government inspected factory has a good proposi- 
tion for you. W-472, THE NATIONAL PROVI- 
SIONER, 527 Madison Ave., New York 22, N.Y. 





HOG KILL & CUT SUPERVISOR: Immediate 
opening for experienced men to supervise line 
handling 125 hogs per hour. Must work from price 
sheets on the cut and have knowledge of cost 
control. W-474, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 


WANTED: Practical hog killing foreman capable 
of training help and taking full charge of ® 
hogs per hour operations. Must know how to 
supervise and get along with help. Excellest 
opportunity for right man. Please send complete 
resume to Box W-468, THE NATIONAL PROV 
SIONER, 15 W. Huron St., Chicago 10, oe 


PROVISION MANAGER: Midwest packer er bes 
opening for provision manager. One who knows 
eastern and southern markets and able to move 
large quantities of pork products at the 
price. Salary commensurate to ability. Permanest 
position, W-469, THE NATIONAL PROVISIONES, 
15 W. Huron St., Chicago 10, Ill. 


BY-PRODUCTS SUPERVISOR 


Experienced man 25-35, to handle all types of 
animal by-products. Thorough knowledge req 








List references. Write to Box W-465, THE N& 
TIONAL, PROVISIONER, 15 W. Huron 8t., Chi- 
eago 10, Ill. 





MEAT SALESMEN: Wanted for hotel and re 
taurant supply house. Excellent opportunity 
ambitious progressive individuals. W-464, 
NATIONAL PROVISIONER, 15 W. Huron $t., 
Chicago 10, Ill. 


BUSINESS OPPORTUNITY 


REFRIGERATOR: Hanging rails about 14x20. 














PLANT MANAGER—NORTH OHIO: With 
thorough knowledge of all phases of modern plant 
operations, especially cost control. W-473, THE 
NATIONAL PROVISIONER, 15 W. Huron S8t., 
Chicago 10, Ill. 





ASSISTANT: Beef kill supervisor. Modern plant 
located in Iowa offers excellent opportunities to 
one having killing floor knife experience. Reply 
with complete resume. W-467, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Il. 





freezer about 14x16, connecting ste, 
working room about 16x30, in packinghouse sectiot. 
Good location for veal or beef boner. 11 
wanna Ave., Newark, N. J. Phone HUmbulit 
5-5400. 

ee 


EQUIPMENT WANTED _ 
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WANTED: Good U-Bar de-b 









used foot 
machine. CRAWFORD OOURTY PAOKING 





PANY, P. 0. Box 198, Denison, Iowa, Phone 
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CLASSIFIED 
ADVERTISING 


EQUIPMENT FOR SALE 


1—Buffalo silent cutter. Model #44 complete with 
extra set of knives. 200 lb. capacity, 20 H.P. 60 
cycle, 550 volts, Just like new. 

1—Buffalo mixer. Model #2, 400 lb. capacity. 3 
EP. 60 cycle, 550 volts. Both machines guar- 
anteed in excellent condition. FS-462, THE NA- 
Fone A tl SIONER, 15 W. Huron S&t., 
Chicago 10, Til. 














COMPLETE PACKINGHOUSE EQUIPMENT: 
Cars, trucks, office equipment, hog and beef kill- 
ing equipment, sausage room equipment including 
stuffers, linkers, etc.. ammonia compressors, pipe, 
coils, etc. PUNXSUTAWNEY BEEF & PROVI- 
g10ON COMPANY, Punxsutawney, Pa. Telephone 
Number 1 





ANDERSON EXPELLERS 
All Models, Rebuilt, Guaranteed 
We Lease Expellers 
PITTOCK & ASSOCIATES, Glen Riddle, Penna. 





NEW and USED: Sausage Stuffers, Silent Cutters, 

Air Conditioning, Smoke Houses, Meat Trucks, SS 

Kettles, Meat Mixers and Grinders. Full line of 

canning, meat packing equipment and supplies. 
H. D, Laughlin & Son 

Grove St., Fort "Worth, Texas 
Phone MArket 4-7231 


S701 N. 





po SALE: Super duo Anderson Expeller. Can be 
erted for meat en LAURIDSEN CREAM- 
BRY. DENNISON, IOWA 


PLANTS FOR SALE 


BOLOGNA KITCHEN & WHOLESALE ROUTE: 
Ideal for one or two men. Excellent manufacturing 
and cooler facilities. New York metropolitan area. 
Present owner in hospital. FS-476, THE NA- 
TIONAL PROVISIONER, 527 Madison Ave., New 
York 22, N.Y. 











MISCELLANEOUS 





FOR SALE: Small steady supply of New York 
state inspected tongues, liver, headmeat, F. F. A. 
F470, THE NATIONAL PROVISIONER, 527 
Madison Ave., New York 22, N.Y. 





USDA LABEL APPROVALS EXPEDITED 
ONE DAY SERVICE 


Official action secured and label returned to you 
via Air same day. $5.0) each. Wire notification 


$6.50 each. All Gov. services available. 
JAMES V, HURSON 
412 Albee Bldg. Washington 5, D. C. 


Phone REpublic 17-4122 





YOUR PACKAGED MEATS 
NEED CODE DATING 


. offer a Complete Line of Code Daters and 
Name Markers—Automatic for conveyor Lines and 
Wrapping Machines—also Power-driven Coders for 
Bacon Boards and other Boards used in the Meat 
Packing Industry, 


Write for details on a specific problem 


EIWI CODERS CORPORATION 
87 N. Kedzie Ave. Chicago 


HOG « CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent © Order Buyer 


18, Tl. 














TED 


———— 


Bar de- 
\OKING 


ER 29, 1958 


a, Phone 1100. 


Broker © Counsellor © Exporter © Importer 









NEW & REBUILT 
MEAT PACKING EQUIPMENT 
SAUSAGE MAKING EQUIPMENT 
SILENT CUTTERS 

1—Buffalo #38B 175 lb. Bowl Cap., 
wits 15 EP. Motor $ 600 
1—Buffalo #38B 175 lb. Bowl Cap., 
































It PU DIFIVG oc 00.00 
1—Buffalo #27 50 lb. Bowl Cap. 
with 5 H.P. Motor ...... 500.00 
1—Buffalo #43B 250 lb. Bowl Cap., i 
with 25. H.P. Motor ...................... 725.00 
1—Boss #90 600 lb. Bowl Cap., with 
unloader and a 50 H.P. Motor... 1,500.00 
STUFFERS 
1—Buffalo 50 lb. Cap. Hand oper- 
ating Sausage Stuffer : 150.00 
1—Ross 200 lb. Cap Sausage 
Stuffer 700.00 
1—Randall 200 lb. Cap Sausage 
Stuffer 600.00 
MIXERS 
1—Buffalo #2 Mixer 400 lb. Tub 
Cap., with 3 H.P. Motor ............... 600.00 
1—Buffalo #5 Vacuum type 1,500 
Ib. Tub Cap., with 15 H.P. Motor 2,000.00 
1—Day #4 Paddle type 400 lb. Tub 
Cap., with 3 H.P. Motor o.0....cccccocco 700.00 
GRINDERS 
1—Buffalo #56B Meat Grinder, 
with 6” O.D. Plate and 7% 
H.P. Motor ............ aS 
1—Kleen Kut Grinder, “with 854” 
O.D. Plate and 15 H.P. Motor... 800.00 
1—Kleen Kut #6 Grinder, with 5 
H.P. Motor 550.00 
1—Kleen Kut #6 Grinder, with 744 
H.P. Motor 600.00 
1—Sander #150 Grinder, with 20 
H.P. Motor 950.00 
SLAUGHTER HOUSE EQUIPMENT 
1—Baby Boss Hog Dehairer, with 
Te PEP. Mate a, 750.00 
ae” Grate Hog nica with 
H.P. Motor ........ eS 1,000.00 
dee Jerkless Hog Hoist... 750.00 
1—Oil & Waster-Rendering Cook- 
er; size—4 foot X 7 foot ............... 1,000.00 
1—Anco—Hasher Washer, motor 
driven 1,000.00 
1—Anco—Tripe Washer «.....:.:::22:c00« 400.00 
MISCELLANEOUS 
1—Anco—#828 Hydramatic Ba- 
con Conveyor Table 40 feet 
long, with 12 Stations all 
Stainless Steel, and 12 Swival 
Seats 3,200.00 
1—US Bacon Slicer, with 6 foot 
Stainless Steel Conveyor— 
Heavy Duty 1,000.00 
1—Townsend $59 ‘Bacon Skinner 
in Good Condition  .0...0.0:c0.. 800.00 
2—100 Gallon Aluminum Kettles, 
both Jacketed .......... $9.00 each 
175—Anco Ham Molds, “Stainless 
Steel. #AC- 12” X 434” X 
434” Deep, all in Good Con- 
dition $9.00 each 
45—Anco Ham Molds, Stain. St. 
#AA- 11” X 4%” X 5” Deep, 
all in Good Condition .......... $9.00 each 
82—Hoy Ham Molds, sizes 12” X 
5” X 5” Deep -eccccccceee- $11.00 each 
100—Stainless Steel Bake Loaf 
Pans—10” X 434” X 4” Deep 
$2.00 each 





All items subject to prior sale and confirmation. 
All Sales F. O. B. Phila., Pa. 
WRITE, WIRE—PHONE COLLECT 


CHARLES ABRAMS, INC. 


460 N. AMERICAN ST. 
PHILA. 23, PA. 


BARLIANT'S 





WEEKLY SPECIALS 





oy in Stock—NEW B.A.!I. =. LOCKERS 
15"* wide, 18°" deep, 60'' hi 
top, seat brackets, 16"' high boos, pad 
attachment. 
single row—three wide 
Per opening $18.95—F.0.B. Chicago 
Discount for quantity purchases. 

















407 SO, DEARBORN ST., CHICAGO 5, ILL. 
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Current General Offerings 
Sausage & Bacon 


1274—SLICER: Anco #827 Hydramatic, shingling & 
Gira’ feats ecaveret unit, debates 3—Exact 
se, $4,850.00 

\ala— PRANKFURTER WRAPPER: Corley-Miller md. 
1/3 HP. motor, little used __Bids requested 

1560 WRAPPER: Corley- Miller, ser. H#CWSS5I5, wi 
ore over h. assembly unit and electric 
eye, A-! conditi ..$1,500.00 
9882—SAUSAGE COOKERS: (2) “Jourdan type, stain- 
less steel, galv. iron frame, 9’ x 6/2’ x 5’3/” 
wide, w/Wesco — (2/"), overhead Sprays, 


Temperature Indicato ..@a. $750.00 
1172—JOURDAN COOKER: “mdi. a ser. 3514, 
57” x $3” x 8'10” high. | HP. 75.00 


1485—FROZEN oe saad CUTTER: singonailbiees: y 7 
motor, with pum Bids requested 
1421—SILENT Curter: Buffalo #38-B, 175 Ib. cap., 
direct connected 15 HP. motor 25.00 
1336—SILENT CUTTER: Buffalo #32, 100 Ib. cap., 
10 HP., "'V" belt drive sickest $500.00 
109 ROTO-CUT, Globe 42 x 14”, ‘recently over- 
hauled with new stainless steel splash pans, hop- 
per, etc $2,750.00 
9985—GRINDER: Anco 762A, Th” plates, 20 HP. 
explosion proof motor, Herringbone Gear drive. 
excellent condition 
1197—GRINDER: Buffalo 766-8, 
tra knives & plates 
perce! pms Kleen Kut #611, 
enclosed m 


6 15 HP. motor, ex- 


25.00 
TY, HP. totally 


1422—-MIXER: afaio ‘#4, 1000 ib. capacity, 1, 
HP. motor... els $675.00 
9863—STUFFER: Randall, 500 Ib. cap. ...........$950.00 

STUFFER: Buffalo 50 es — .... $750.00 


3 ...$725.00 
1470—PORK-CUT SKINNER: gO sother #27, | HP. 
mtr., reconditioned .00 
1840—CURING VATS: 
oe? eae 
1298 PACKAGE SEALER: Great Lakes CS- 17. w/con. 
veyor & —s covered heatina plate __..$165.00 
1293—HAM. BACON & HIDE TRUCKS: (8) Similar 
Globe 27281. galv., shallow tyre, 38” x 
ea. "vo 0 


iy “all. stainless steel incl. 


deen. 20” iron wheels. w/handles 
1310—LOAF MOLDS: (204) Globe Hov 266-S. stain- 
less steel, w/covers, 10” x 432” x 454”. ea. $7. 
9662—HAM MOLDS: stainless steel. with covers, like 
new springs. excellent condition, factory Cometes 
for use as Hoy Molds—Reduced to. ea. $12.75 
}?75—J+10R (1-0-F) 8 Ibs.. 11” x SIA” x ane 
29—F-'1NG (N-7-S-F) 9 Ibs., 19” x 4.4/8” x 41/.” 
WOR FHVN2 10.97-X) VE Ibs. 11" x AM x BIA, 
98—H114 (2-0-E) 12 Ibs. 12” x 614” x SIA”. 


Rendering & Lard 


1484—GRAVITY MRYERS: (2) Anderson Scraper type. 
72—tubes. 5 HP. gearhead mtr.. A-| cond. py 
9886—FXPFLLER: Anderson RB, 15 HP. .-$2.500 
1486—HYDRAULIC PRESS: Anco 300 ton canine 
with electric pump ; Bids ——— 
1828—HOS: Diamond +38. 60 HP. mtr. $2.250 
98424 ASHFR-WASHER: Anco #65, 30” x 16’ er. 


yg A SAAS SERRE: - 
9847—LARD VOTATOR: Girdler Jr. model, fest 

class condition ae ...$2.450.00 
997|—KETTIES: 150) Groen, 40 aal. cap., A.S.M.E. 


coded, 4Nt WP. steam jacketed, stainless clad. 


covers, valves. New, never-used cus 
Miscellaneous 
I5Q7—BARREL WASHER: Anco #41. aalv., with 


Fuller brushes. 5 HP. mtr. & starter... Bids reauested 
I5SQR_-MEMBRANE REMOVER: Townsend 766. lit- 
Ha nead $1,250.00 
1460—DEHAIRER: Far-Zuperior, “48 _ Paddles with 
new scrapers, |'/, HP. $350.00 


All items subject to prior sale and confirmation 


WRITE FOR FULL PARTICULARS 
1631 S. Michigan Ave., Chicago 16, Ill. 
WaAbash 2-5550 


e New, Used & Rebuilt Equipment 
e Liquidators and Appraisers 


BARLIANT & ©0. 








STARR PARKER ke MIVES 


incorporated 
843 Marietta St. N.W. 


Russell Harrington 
ATLANTA 18, GA. 


Dexter 
From Atlanta Stock 





ADV ERTISERDL 


in this issue of THE NATIONAL Provisic 














CPC SODIUM CASEINATE 
An outstanding isolated protein solubilized for fat 


emulsification and moisture retention. 


CERTIFIED PROTEINS CORPORATION 
320 W. Ohio St. Chicago 10, Ill. 











NATURAL ONION and \1958, 
GARLIC JUICES matp, 


VEGETABLE JUICES »< = DE 


4557 S. Knox © LUdiew 5-2106 © Chicago 32 See page J/Ve 














Looking for Something? ....... 
or Someone? ....... 


see our classified pages 56 and 57 





























Anyone can do a job the hard 
way. Make it easy for yourself, 
use the PURCHASING GUIDE 
to buy for your plant. It has 
product information of all leading 
suppliers. Why don’t you - - - 


put your foot down! 


USE the PURCHASING GUIDE, 


It'll save you time and money! 


Allbright-Nell Co., The 
Barliant and Company 


Cannon & Son, Inc., H. P. 
Certified Proteins 
Cincinnati Butchers’ Supply Company, The .... 





Daniels Manufacturing Company 
Darling and Company 

Diamond Crystal Salt Co. 
Dupps Co., The 


Fibreboard Paper Products Corp. ............. 21,208 
First Spice Mixing Company, Inc. .............. 3 
Flanagan, B. J. Seer ee ee ee ee ee ee ee ee . : a 


Globe Company, The 
Griffith Laboratories, Inc., The 


Hantover, Inc., Phil 
Hess-Line Company 
Hygrade Food Products Corporation 


Julian Engineering Co. 


Kiwi Coders Corporation 
Koch Equipment Co. 
Kohn Company, Edward 


Legg Packing Company, A.C. .................2 
Mayer & Sons Co., Inc., H. J. ............+.0 00m J 


Meat Packers Equipment Co. .................4: é 
Milprint, Inc. 


Milwaukee Spice Mills 


Parker, Inc., Starr a 
Popper’ & Co., Wm. C. .. 0... io i idea AD 
Preservaline Manufacturing Company Pe 


Rath Packing Company, The 
Recold Corporation 


St. John:end Ce... ee Ss ee 14, 
Sanfax Company, The 


Smith Paper Company, H. P. 

Smith’s Sons Company, John E. ....... Second 
Standard Bag Company 

Superior Packing Company 

Sutherland Paper Company v 
Swift & Compliny .... 0. .0csscessasess ose eee A 


Takamine Laboratory 


Union Carbide Company, 
Visking Company Division 
Vegetable Juices, TRG oiaes, cowie ss ace ee E 
Visking Company, 2 
Division of Union Carbide Corporation 


Warner-Jenkinson Manufacturing Company : 
Weatern Buyers... ooo. occ bcc cc csc 0 c'0ee © «een 
Williams Patent Crusher & Pulverizer Co. . 


While every precaution is taken to insure accuracy, we ne 
guarantee against the possibility of a change or omis 
this index. 

















The firms listed here are in partnership with you. A 1 
and equipment th ey manufacture and the oni 

are designed to help you do your work more 
economically and to help you make better esta wi 
can merchandise more profitably. Their advertisements 
opportunities to you which you should not ov 
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